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ADELMANN 
HAM BOILERS 


Exclusive yielding springs per- 
mit expansion during cooking; 
self-sealing cover retains juices 
in the container, reducing shrink- 
age; elliptical springs prevent 
cover tilting and maintain firm, 
even pressure. 


ADELMANN Ham Boilers — 
“The Kind Your Ham Makers 
Prefer,” are made of Nirosta 
Metal, Monel Metal, Cast Alum- 
inum and Tinned Steel, in a 
variety of sizes and shapes. 


Complete ADELMANN line in- 
cludes Ham Washers, Luxury 
Loaf Containers, Meat Loaf 
Pans, Prest-Rite Moulds, Tongue 
Loaf Pans, Corned Beef Cook- 
ers, etc., all listed in new catalog, 
complete with liberal trade-in 
schedules. Write for details! 
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HAM BOILING PROFITS 


depend on equipment! 


PREPARE NOW to cash in on this 
profitable market. Equip your plant 
with superior ham boiling equipment. 


ADELMANN WASHER 


Efficient, thorough, economical 
and cost cutting! Three brushes 
revolving in cleaning solution 
thoroughly clean ham _ boilers 
and other meat containers, re- 
moving all residue, burnt fat 
and brine. Restores neglected 
boilers, lengthens life of retain- 
ers, helps maintain quality, low- 
ers labor costs. Write for free 
trial offer and list of satisfied 
users. 


BUY 


FOR LARGE SITE 
BOWER 


FOR SMALL SIZE 
BONER 


ADELMANN FOOT PRESS 


Automatically applies correct 
pressure to retainers to assure 
perfect, solid product. Quick, 
simple, sturdy, accurate. Speeds 
production! Write for details! 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICNGO OFFICE: 
European Representatives R. W. Bollans & Co., 6 Stanley 
Zealand Representatives Gollin & Co., 


352 S. MICHIGAN AVE. 
t.. Liverpool & 12 


Bow Lane, London—Australian and New 


Pty. Ltd., Offices in Principal Cities—-Canadian Representative: Goold, Shapley & 


Muir Co., Ltd., Brantford, Ont. 
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“BUFFALO” 
Air Stuffer 




















—with patented Leakproof 


Superior Piston 


HIS improved modern machine enables you to turn out a product free from 
air pockets that cause discoloration and spoilage of meat. The piston 
will mot leak—its improved construction makes it absolutely air, meat and 
water-tight! The piston is also adjustable to take up wear—insuring per- 


manent leakproof operation. No air pressure is necessary to lower the piston. 


The “BUFFALO” Stuffer is 


a rugged, heavily built ma- 








chine with improved lid and 
arch. Strong, heavy, safety 
ring prevents accidents. Very 
economical to operate. 100% 


safe and sanitary. 


“BUFFALO” Stuffers are 
in use today by the country’s 
leading quality sausage man- 
ufacturers. 

Made 
in 4 
sizes 








Write for full information, prices and list of users 


JOHN E. SMITH’S SONS COMPANY. Buffalo. N.Y., U.S.A. 


Manufacturers of “‘BUFFALO’”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St. 
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Frankfurters in Viskings immediately assume the appeal and advantages | 
of all “transparent wrapped” merchandise. Discriminating housewives 
have learned to expect an assurance of protection and quality in any 
article or food in protective transparent wrapping. Likewise, Frank- 
furters in Viskings command the respect of higher quality. q 
Viskings prevent the loss of the original good flavor—seal out foreign : 
odors and assure repeat consumer sales for your own business because Y 
Viskings offer a way for definite identification of your brand. 4 
H 
Viskings also make possible a delightful “SKINLESS” Frankfurter— a 
appealing to the critical and placing such sausage on a new high quality ul 
level—out of the scramble of price competition. 3 
Plan the Stand and Concession Business Now! . 
Why Sell Volume without Profit? i 
4 
— Canadian Representatives: C. A. Pemberton "4 
ice: Res ve cep a ss cage ia; 
‘ oresentatives for Grea tain: onn 
i by if V | S i 4 H N G Cc ‘e) R P ‘@) R AT | ‘@) N Crampton & Co.. Ltd., 381 Princess St. 
ed St. reek, Manchester, S.W., England.— 
epresentatives for lgi : 
TERMI SSS 4 ed Dee NeLOMIMM ID LO]ERE Eerresentacives for, France and Belgium: 





Aubervilliers, Seine, France. 
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PRACTICAL — ECONOMICAL — SCIENTIFIC 


The most practical, economical and scientifically correct meat 
grinder knives and plates in existence are the O. K. Knives 


and the C. D. Plates. 


Proof of these facts is that all the large 


packers and most of the prominent sausagemakers in this and 
foreign countries have adopted the O. K. Knives and 







The O. K. Knife 
—showing one 
blade detached— 
can be changed 
in a minute. A 
knife for immediate use. 
A KNIFE for ALL 
MAKES and STYLES of 
Grinders in existence. 


C. D. Plates as standard equipment in their 
plants. 


The C. D. Reversible angie hole plate 
and the O. K. Reversible angle hole 
plate are a tremendous achievement! 
They will outwear any two other plates. 
Write today for more particulars. 


Send for our catalog and price list giv- 
ing detailed information and construc- 
tive advice on how to take care of your 
meat grinder. 


The Specialty 
Manufacturers Sales Co. 
2021 Grace Street, Chicago, Illinois 








New C. D. Reversible Plate, 
Can be used on both sides. 


0. K. Angle Hole Reversible Plate. FE 
Can be used on both sides, 
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THERE IS NO SUBSTITUTE FOR GENUINE VEGETABLE PARCHMENT 





Tk 

in yc 

WEST CARROLLTON he 
GENUINE VEGETABLE PARCHMENT hs 
° te 

the r 


For meat products, no wrapper can approach 
Genuine Vegetable Parchment in supplying 
the first requirement of modern food mer- 
chandising — perfect sanitary protection. Its 
properties of protecting against loss of flavor 
and practical advantages in use are additional 
reasons for its preference on the meat prod- 
ucts selected by discriminating users. Use 
the Genuine — it costs no more. 


. 


Ten 








THE WEST CARROLLTON PARCHMENT Co. 
WEST CARROLLTON °° °° 


OUR 37TH YEAR SERVING THE FOOD INDUSTRY 


- « OHM 
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Pye yoms. * 7 ON Rings ata poy tend eqpaahy Here is but one example of savings taken from the records 
through decreasing dead weight with Dry-Zero Blanket 


late, 
ides. 
Carry more Beef 
Pocket the Saving 
—— iF EVERY LOAD that left your platforms could be increased 4 
15%—same truck, same driver, same cost per mile—what ts 
— e . , ’ 1 ' Ss 
a eneing Pore wae oe ering Se Bee lating efficiency is shown to be the highest, in tests by such Ye 
NT a r: 
There is a way to wrench these savings loose and put them reliable authorities as the U. S. Bureau of Standards. : 
og 


of one fleet operator.* 


Insulation. A 

Weight Saved Mileage per year Cost perton-mile Yearly saving a j 
Dry-Zero can save up to 300 pounds dead weight on a one 300 9000 $.1733 $233.90 

tonner because it is the lightest and most efficient insulant on 600 8195 1182 290.60 a 
the market. It weighs but 2 ozs. per board foot. Yet its insu- 850 9300 098 387.25 et 
1000 8000 .0816 326.40 a 
1300 6000 .08246 321.60 AY 
*339 trucks, capacity range | to 5 tons. a 
In addition to its extreme lightness and efficiency, Dry-Zero a 


is least affected by moisture. It will not settle, crack, disinte- vet 


grate or oxidize and will never absorb or give off odors. 
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- 
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There is much interesting information for every truck 


builder and fleet operator in a free booklet ‘Taking off the 





Re wee 
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weight that cuts down pay load.” Write for it. Dry-Zero 





Ten tons of fresh meat can be stowed safely away in this great semi-trailer Corporation, Merchandise Mart, Chicago, Ill. Canadian | 
body built by H. Barkow Co. of Milwaukee. Its owner is Roy Roberts, ‘ 7 i 
distributor for Plankinton Packing Company. Temperatures Office, 687 Broadview Avenue, Toronto. 





of 15 to 20 degrees are maintained by Dry Ice or Ice, 
and Dry-Zero Blanket Insulation. 


* if it is perishable DRY FERRO 


Dry-Zero will protect it 
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the most efficient truck insulation known 
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HIS carton tells the housewife - 

that the eggs it contains are 
WORTH being protected and 
displayed properly. It sells the 
idea of quality and makes it pos- 
sible for you to make a legitimate 
profit. 


AN 


AXKULALALAAAARARA AEE 


Self Locking Cartons project the 
egg forward instead of hiding it; 
they offer cushioned protection. 


Without question, they are the 
market's biggest value carton 
when considered from the stand- 
points of appearance, protection 
and sales appeal. 


Samples gladly sent upon request. 





A FEW WELL- 
KNOWN USERS 


Swift & Company 

Armour and Company 

Wilson & Co. 

Morris & Co, 

Cudahy Packing Co, 

National Tea Co. 

American Stores Co. 

Young’s Market Co., 
Inc. 

Southern Grocery 
Stores, Inc. 

Economy Grocery 
Stores Corp. 

The Kroger Grocery 
& Baking Co. 

Washington Co-op. 
Egg & Poultry Assn. 

Beatrice Creamery Co. 

Golden State Milk 
Products Co. 

Borden’s Farm Prod- 
ucts Co. 

Bowman Dairy Co. 

Land-O-Lakes Cream- 
ery, Inc. 








EGG <@jJp> CARTONS 


SELF-LOCKING CARTON CO. 
589 E.IHinois St. CHICAGO Phone Superior 3887 


foc a as | 
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The EGG CARTON That «Talks» QUALITY 


GRIFFITH'S SAUSAGE SEASONINGS 


one seasoning that increased its sales last year! ———m 





Griffith’s “Perfected Sausage Seasonings” are “emulsified oils 
and extracts” of the choicest peppers, nutmeg, marjoram, and 
sage. We have five successful years as a background. The 
great packers — the successful sausage makers use these styles 
of seasonings exclusively. If you still hang on to the old ground 
spice idea because of long habit — think it over. “Spicing” 1s 
what you want, a well-balanced “spicing” is what you need — 
there is sweetness in every pound of Griffith’s “Perfected 
Seasonings.” The cost is less than you expect. You can have a 
free sample, any flavor you choose. Ask for sample. 


THE GRIFFITH LABORATORIES 


1415 West 37th Street 


Canadian Factory and Office: 


Chicago, Illinois 
532 Eastern Ave., Toronto 
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ENDURO stainless steel sausage and gutting tables re- 
cently installed by the National City Packing Company, 
National City, California. Equipment manufactured by 
Ingle Manufacturing Company, San Diego, California. 


Spotlessly clean and 100% sanitary. ENDURO thus meets the first and foremost 
requirement for metals used in the meat packing industry. It meets all Govern- 


ment standards. 


Being immune to attack from both atmospheric corrosion, and meat juices of 
all kinds, there is no chance for contamination of the product—and no chance 
for attack or discoloration of the equipment made of ENDURO. Thus the 


equipment lasts indefinitely — always retaining its bright, sanitary appearance. 


And ENDURO equipment is economical, too. Little labor and no scouring re- 


agents are needed to keep it spotlessly clean. It resists wear. It is hard to 


ENDURO 


REPUBLIC’S 


dent or scratch. In short, it is the safe, perma- 


nent metal for all meat packing requirements. 


PERFECTED STAINLESS STEEL 





Full information about ENDURO is available. 





Ask your equipment manufacturer, or write to us. 


- E N T R A L A L L oO Y I Vv L Ss I 12) 


“REPUBLIC STEEL CORPORATION’ 


MAS &tttoaoun 
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PERATING costs are lower when cold 
rooms are protected by corkboard in- 
sulation! Packers know that perishable 
products are safe when cooler, freezer, and 
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That’s why many packers are taking 
advantage of present low prices to replace 
faulty insulation with corkboard. Properly 
installed, this insulation bars air infiltration 














For every refrigeration use, Arm 


plants have used it for more thar 


MEAT 


storage spaces are insulated this way. 


Corkboard stops the waste of refrigeration 
dollars, ends losses from spoilage. Packing 


years. They know its service record. 


GUARDED in this 
cooler room of A. 


and moisture penetration. That means that 
walls insulated this way stay dry and 
insulate! 


strong’s 


Armstrong engineers and the Armstrong 
Contract Service are ready to work with 
you on any insulation job—large or small, 
for new construction or remodeling. Ask ys 
to send you complete information. Arm- 


1 thirty 


IS WELL 


Klein & Sons, strong Cork & Insulation Co., 
| Buffalo, New York. Armstrongs 
Five inches of Arm. § 952 Concord Street, Lancaster, 
pote 8 Corkboard ey . 
§ Inculation help bel Pa.; Canadian offices in Mon- 
emperatures safe. ye . 
treal, Toronto, and Winnipeg. Product 






Armstrong's 


Corkboard Insulation 


For ALL 


CoLtpD ROOMS 








Hydro-Thermal Grids 


Automatic - Efficient 







Economical 
Refrigeration 





Ice coated pipe coils are cost- 
ing you money —in product 
shrinkage, refrigeration costs 
and dehydration of meats. Re- 
place your old cooling units 
with Hydro-Thermal Grids for 
efficient, low cost operation. 
Exclusive features of design 




















-— = and construction insure econ- 
= omy. Cooler space is increased 
by decreasing bunker space. 
4 4 Complete details available 
AY without obligation. Write 
a today! 
= AMERICAN 
A—With Hydro - Ther- 
mal Grid ENGINEERING CO. 


B—Pipe Coil Installa- 
tion 





2404 Aramingo Ave., Philadelphia 








JUST PUBLISHED! 


This helpful guide in selecting thermometers for your 


Power Plant 

Hog Killing Dept. 
Hog Coolers 

Lard & Oil Refinery 
Hog Curing Dept. 


RMOME TERS 


Chasen , 


Hog Sausage Dept. fe 
Hog Canning Dept. CO OROING 
Hog Smoked Meat Dept. m 

: INDICATING 
Boiled Ham Dept. 
Cattle, Calves, Sheep 

Depts. 
Etc., etc. 





OU will want a copy of this 80-page Thermomete 
Book for your permanent files. Full of ideas and 
suggestions from cover to cover, it will prove helpful 
wherever you are confronted with a temperature measule 
ment job. Fill in and mail the coupon. 
THE BRISTOL CO., WATERBURY, CONN. 


Please send Catalog 1204-N on BRISTOL’S CLASS II Vapot 
Tension Thermometers. 


— 





Company... cccccccccccccccssnmme 


Address... ccrcccccseceseessemmm 


cmnnumprmcennannanenenaascemenseaamesamatanasceninscsiiisssiaa 
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It's More Than a Jig-Saw Puzzle 





Hams, Bacon, Sh 


1972 Cent 
Cincinnat 


service, 
the hogs, 


white. 


but the } 





LINCOLN COUNTY BRAND 


Hickory Smo! 


QUALITY AND SATISFACTION 
Have Made Many Delightful 
Meals and Repeated Orders 


oulders 
ked 





ve ; 
PETERSBURG, TENNESSEE 


March 3, 1933 


The Cincinnati Butchers’ Supply Corp., 


real Ave., 
i, Ohio. 


Gentlemen: 


The "BABY ROSS" Dehairer purchased from you is giving the wry best of 
We haw sufficient cheap lebor here which we formerly hired to scrape 
but this work can never be done as well by hand as it is done by this 


mechine, which remover hair and scurf thoroughly end leaves the hogs clean and 


We were not only impressed with the simple operation of this machine, 
ow operatirg and maintenance cost as well. 


You are at liberty to refer any prospective tuyers to us for reference. 


Yours very truly, 


SWAIM COUNTRY oe on COMPARY, 








to the country packer, who, al- 
tho able to employ cheap labor, 
finds that his product is not so 
attractive in appearance as 
that of his larger competitor, 
whose plant is more efficiently 
equipped. 


R. A. Swaim, of the Swaim 
Country Packing Co., Peters- 
burg, Tenn., solved this problem 
very quickly. He kills but a few 
hogs a day, under rather primi- 
tive conditions, but installed a 
“BABY BOSS” Dehairer, and 
finds that the improvement in 
appearance of his product has 
resulted in an increase in busi- 
ness. 





The Cincinnati Butchers’ Supply Corporation 


3907-11 S. 


ae 


Chicago, Illinois 


Illustration shows the “BABY BOSS” Dehairer installed on the Swaim farm. 


Halsted St., Mfr. “BOSS” Machines for Killing, 


Sausage Making, Rendering 





1972-2008 Central Ave., 
Cincinnati, Ohio 








Replace your old 
timers with New 
“BOSS” Machines 
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USE NEVERFAIL! 


The Man Who Knows 





PORK 
TONGUE 


gives amazing 


PROFIT! 


With the K&J Process Cooker, 
ordinary pork tongues are easily 
converted into delicious, appetizing 
pork tongue loaf —a high priced, 
rapid-selling specialty. No binder 
required. Straight pork tongues pro- 
duce a solid, tasty well formed loaf 
that looks good, sells fast! 


Pork tongues are now priced ex- 
tremely low—only 5c per pound. 
Allowing for labor, overhead, etc., 
total production cost is only about 
10c per pound. Real profits avail- 
able! 


K & J Process Cookers produce fine, 
high quality tongue loaves. The air 
tight juices-sealed-in principle does 
it. K&J produces tongue loaves 
above competition. Take advantage 
of this profitable market with K & J 
Process Cookers. Write for details! 


R. E. JORDAN & CoO., Inc. 
900 N. Caroline St., Baltimore, Md. 











The Perfect Cure 














For SUPERIOR 
quality, fine flavor 
and profit from 
cured meats use 


The Man You Know N EVER FAI L 


nage of the gen- 

gine = twee The Perfect Cure 
Bologna, Pork Sau- 

sage (with and with- e 

out sage), Braun- 


schweiger Liver, Uniform, reliable 


Summer (Mett- 

Carne,Rouladender. @Nd highly depend- 

icatesson and Won able. Assures pro- 
pean duction of quality 


Beware of products 


bearing similar name— 
only H. J. Mayer makes product. 


the genuine H. J. Mayer 


products listed. WRITE! 


H. J. MAYER & SONS CO, 


6819-27 S. Ashland Ave. Chicago, Ill. 
Canadian Office: Windsor, Ont. 
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PROCESS COOKER 








= Selection - 
— Processing 


plus. 
Personal Supervision 


equals. 
GUARANTEED vedas 


CUDAHY BROTHERS CO. 

Cudahy, Wisconsin 

Gentlemen: Please send prices on 
all averages of Peacock Brand Dried 
Beef as checked below: 



















0) insides 0 Barrels 
C) Outsides 0 Less than barrels 
O Knuckles 





CUDAHY BROTHER 


eee eee eee eee eee eee eee ee yAHY, W 


CUDAHY BROTHERS CO 


CUDAHY, WISCONSIN 
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One stroke of the 
left hand and the steel 
band is tensioned 


2 


One stroke of the 
right hand seals the 
joint and cuts the band 
from the coil 


You’ve never seen a tool or a set of tools 
that works like this one. There is no 
wasted effort or lost motion—just a simple 
one-two action completed in one-two time. 

This is the newest addition to the com- 
plete line of Acme strapping tools —a 
combination stretching, sealing, and 
cutting mechanism that is the last word 
in speed and efficiency. 


NATIONAL PROVISIONER 


If sustained speed and economy in strap- 
ping are factors in your shipping room, 
let us show you how the Acme Type 
“MD” Combination Tool will reduce your 
packing time and costs. ....A demon- 
stration will not obligate you in the least. 
. - + Write today for literature describing 
this new tool and other Acme equipment 
designed for every strapping requirement. 


ATME STEEL COMPANY 


General Offices: 2832-40 Archer Ave., Chicago SAVE) Branches and Sales Offices in Principal Cities 





STEEL 
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PAYS FOR ITSELF 
IN LABOR SAVED 


produces superior 
product as well! 


Savings in labor alone often pay 
for the Jourdan Process Cooker. 
Less steam is required, shrinkage 
is reduced, and there is less re- 
jected product. With all these 
savings considered, you are actu- 
ally paying for this cooker even 
though you are not using it. 

The better looking, evenly cooked 
product it produces will boost 
your sales and increase your mar- 
gin of profit. 

The increased dividends this cook- 
er gives you will pay for it over 
and over. Write today for fur- 
ther details. 


Jourdan Process Cooker Company 
814-32 West 20th St. Chicago, IIl. 








| 


Easter =—April 16 


Right NOW no pointer could be more 
pointed than this jog to your memory 
regarding your 


Easter Ham Requirements 


Get your orders in, boys! Now is the 
right time and this is the right place. 
As always — 


QUALITY-CONTROLLED STOCKINETTES 


Our prices are always the lowest. 


bo booke 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 
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Fully protected under U. S. Letters Patents 








-JOURDAN- 


“HALLOWELL” 
PACKING PLANT 
EQUIPMENT 
Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 

outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 
covering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 
STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 





Pat. applied for 


Fig. 1081—“‘Halloweli” 
Pork Loin Truck 





























Wee) 





Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF BLUE ISLAND, Dy 
CALIFORNIA PULman 2206 ~ 
CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS © 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


Ser. Bowe 


VERMONT ST. 
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pry 
57 You can always depend on Diamond (~ 4\ we a 
Hl. Crystal Salt to give uniform results. Why? , a 4 
NY Made by the exclusive Alberger Process, Dia- ‘ 
mond Crystal Salt is flaked, and— ne. a 
— Uniform in Color : 
coal Uniform in Purity 
— Uniform in Dryness 
y sanitary 
ea Uniform in Solubility 
are Uniform in Screen Analysis ui 
7 sherk: 3 : 
og Plat Uniform in Chemical Analysis 
4 on Uniform in Character of Flake 
Pa. 
Such uniform quality guarantees uniform action 











in your product. You can always depend on it. 





DIAMOND CRYSTAL SALT COMPANY, (INC.) 


(BULK DEPARTMENT) 


250 Park Avenue, New York, N. Y. 
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mpaseit pus | ‘Why pay freight 


Wat 106 t 


_ —— 


6 Good Reasons 


why you should use 
ARMOUR’S LIQUID SOAP 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 
constantly maintained. 


Made in 3 strengths — you can select 


Gu h WN = 


the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 
impractical to reduce and handle concen- 
trated liquid soap, our 15% soap is ideal — 
and you still have the advantages indicated 
above under |—2—4—5—6. 


ARMOUR’S LIQUID SOAP} =: 


ARMOUR ano COMPANY - Industrial Soap Division - 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 
with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap —both Amber and Green — is 
made from selected, refined cocoanut oil and is pleas- 
ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 


offer. 
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CLEAN 
SANITARY 
NO WASTE 

















1355 W. 31st ST., CHICAGO, ILL 
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Roosevelt Farm Relief Plan to License 
And ‘Tax Entire Packing Industry 


With an emergency message 
sent to Congress on March 16 
President Roosevelt submitted his 
farm relief bill. 

This measure proposes to tax 
processors of certain basic agri- 
cultural products to raise funds to 
subsidize farmers to reduce pro- 
duction so that prices of such 
products may be restored to 1909- 
1914 levels. 

The bill as it applies to hogs, 
cattle and sheep would put a tax 
on pork, beef and mutton products 
sufficient to raise livestock prices 
to the basis of 1909-1914. 


With hogs around 4c this week, 
as against the Ti4c pre-war 
level, this would mean a tax to be 
paid by packers on their pork pro- 
duction of 5c per lb. Such tax 
would of course have to be added 
to the price charged retailers, and 
might cause reduced consumption. 


Tax on All Meats 


Similar taxes would fall on beef, 
mutton and all other products 
made from these meats. 

Administration of the proposed 
law is placed in the hands of the 
Secretary of Agriculture, who is 
empowered to impose or rebate 
taxes, change tax rates, etc., at 
any time he sees fit — the aim at 
all times being to raise farm 
prices to the pre-war level. 

Under the terms of this bill no 
meat packer could operate with- 
out a license from the Secretary 
of Agriculture. 

The Secretary has the power 
under the act to require any li- 
censee to furnish reports as to 


quantities of agricultural com- 
modities or products’. thereof 
bought and sold and prices paid 
and received, and as to trade prac- 
tices and charges, and to keep 
such systems of accounts as may 
be necessary for purposes of the 
act. 


The bill was sent to Congress 
on Thursday, and party leaders 
promise to make it a law within 
a week, in the same manner that 
banking, budget and beer legisla- 
tion has been forced through. 


Products in the Bill 


Hogs, cattle, sheep, wheat, cot- 
ton, corn, rice, tobacco and milk 
and its products are regarded as 
“basic agricultural commodities” 
under the provisions of the act. 
The tax will equal the difference 
between the current average farm 








Prices Aimed At 


It is proposed to control food 
production and distribution so 
that the farmer’s putchasing 
power will return to pre-war 
levels. Here are the prices to be 
“pegged” on that basis, compared 
with prices on the day the bill 
went to Congress: 

March 16, 
Pre-war 1933 
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price for the commodity and the 
fair exchange value of the com- 
modity. 

The “fair exchange value” is 
the price which will give the com- 
modity the same _ purchasing 
power with respect to articles 
farmers buy as during the pre- 
war period, August, 1909, to July, 
1914. These values will be as- 
certained by the Secretary of Ag- 
riculture from available statistics 
in the Department of Agriculture. 


Fixing Tax Rates 


In fixing the tax rates neces- 
sary to make the current price of 
commodities equal these pre-war 
values, the Secretary of Agricul- 
ture is authorized to take into con- 
sideration the following factors: 


1. Reports as to wage scales, em- 
ployment and unemployment in urban 
regions. 


2. Changes in the consumption of 
the agricultural commodity and of other 
commodities. 


3. Evidence derived from statistical 
studies of supply and demand of pre- 
vious periods, which indicate the change 
in consumption of the commodity which 
would normally occur in consequence 
of a particular change in the costs of 
processors or consumers. 

4. Other relevant data as to changes 
in the cost of living to consumers, con- 
sumers’ buying habits, and current and 
prospective conditions in industry per- 
tinent to determining the probable effec- 
tive demand for the commodity. 


If as a result of the imposition 
of this tax it is found that sub- 
stantial reduction in consumption 
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of a particular commodity results, 
or is likely to result, the Secretary 
is then empowered to fix such 
lower tax rates as are necessary 
to maintain or restore domestic 
consumption. He has power, also, 
to revise the tax rate from time 
to time. 


Tax on Storage Stocks 

In addition to tax on animals 
processed, the packer will be re- 
quired to pay a tax on storage 
stocks on hand at the time the act 
goes into effect. 

The amount of this tax will be 
equivalent to the amount of the 
processing tax on the animal from 
which the product is processed 
had the processing occurred on 
the date the act went into effect 
or on the date of subsequent sale 
of such storage stocks or “floor 
stocks.” 


The exception to this is in the 
case of product in the hands of 
the retailer. Only such stocks as 
he still has on hand one month 
after the act goes into effect will 
be taxable. 


Exports Are Exempted 


On all product exported the 
processor is entitled to a refund 
of the tax paid on the commodity 
from which the product is de- 
rived. Product delivered to un- 
employment relief and charitable 
institutions also is entitled to re- 
fund of the tax. 

Processors will be eligible to 
loans from the Reconstruction 
Finance Corporation at an inter- 
est rate of 3 per cent in order 
that the payment of the taxes 
may not “impose an immediate or 
. undue financial burden upon pro- 
cessors,” the bill provides. 

The Secretary of Agriculture is 
authorized to certify to the Sec- 
retary of the Treasury from time 
to time the rate of tax in effect 
for any commodity under the act. 


New Government Bureau 


Provision is made for setting 
up within the Department of Ag- 
riculture an agricultural adjust- 
ment administration for carrying 
out the functions vested in the 
Secretary by this act. No salary 
in excess of $7,500 per annum is 
to be paid to more than 10 addi- 
tional officers or employees in this 
new adjustment administration. 

In addition, state and local com- 
mittees or associations of produc- 
ers are to be established for the 
effective administration of the 
act. The Secretary is authorized 
also, with the approval of the 
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President, to make any regula- 
tions necessary to carry out the 
powers vested in him by the act. 


Admits It Is Radical 


President Roosevelt, in his mes- 
sage to Congress, recognized the 
radical character of the proposed 
legislation when he said: 

“T tell you frankly that it is a 
new and untrod path, but an un- 
precedented condition calls for the 
trial of new means to rescue agri- 
culture. 

“If a fair administrative trial 
of it is made, and it does not pro- 
duce the hoped-for results, I shall 
be the first to acknowledge it.” 

The bill gives the President 
power to repeal the act when he 
sees fit, as follows: 


Section 13. This act shall cease to be 
in effect whenever the President finds and 
proclaims that the national economic 
emergency in relation to agriculture has 
been ended; and pending such time the 
President shall by proclamation terminate 
with respect to any basic agricultural 
commodity such provisions of this act as 
he finds are not requisite to carrying out 
the declared policy with respect to such 
commodity. The secretary of agriculture 
shall make such investigations and re- 
ports thereon to the President as may be 
necessary to aid him in executing this 
section. 


It also forestalls court attacks 
on its constitutionality by provid- 
ing that the invalidating of any 
provision of the act shall not 
affect the validity of the rest of 
the law. 


Packers in Conference 


Packers who went to Washing- 
ton to confer on the matter of this 
proposed legislation included John 
W. Rath, president Rath Packing 
Co., Waterloo, Iowa, and chair- 
man of the Board of the Institute 
of American Meat Packers; Wm. 








Suggestion to Mr. Roosevelt 


From the Chicago Journal of 
Commerce. 


If Mr. Roosevelt would like to 
cement his popularity with the 
rank and file of the people, let him 
use his influence to adjourn Con- 
gress for a while as soon as the 
banking, economy and beer legisla- 
tion is out of the way, and give the 
leaven a chance to work. 

What, no farm legislation! Yes, 
just that. It may be all right for 
the Congress to make him dictator 
of agriculture, too, as is proposed 
now. 

But if he’s wise he will be very 
circumspect in employing such 
power in tampering with prices of 
farm products or in making any 
large investment in reduced produc- 
tion. One move in that direction 
could easily upset all his economy 
efforts, not to mention jeopardizing 
the’ high position which he has at- 
tained. 

We might make bold to suggest 
to him a double-barreled slogan: 
“Put in jail all the bankers that be- 
long there; and put the farm re- 
lievers, one and all, back to work.” 
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Whitfield Woods, president of the 
Institute; G. F. Swift, president 
Swift & Company; Thos. E 
Wilson, president Wilson & Com- 
pany; Geo. C. Schmidt, president 
Stahl-Meyer, Inc., New York City; 
T. George Lee, president Armour 
and Company ; Frederic S. Snyder, 
Boston, Mass.; and Oscar G. 
Mayer, president Oscar Mayer & 
Co., Chicago. . 


No statement concerning the proposed 
bill was forthcoming from these packers 
up to the time of going to press. Next 
week’s issue of THE NATIONAL PRO. 
VISIONER may be expected to contain 
such a statement, together with further 
news of the progress of this legislation, 


a 
PACKERS THANK PRODUCERS, 


Appreciation was general among 
meat packers of the attitude of live- 
stock producers during the recent 
emergency created by the closing of 
banks throughout the country. This 
action made impossible the paying of 
cash for livestock, which is a universal 
practice in the industry. Producers 
generally were willing to accept packer 
checks, to be held for payment when 
banking activities were resumed. 

‘This general appreciation of packers 
is reflected in a statement of E. A. 
Cudahy, jr., president of the Cudahy 
Packing Co., to livestock producers, 
feeders and associated interests, “] 
wish to express the appreciation of the 
Cudahy Packing Company for the confi- 
dence manifested in the packing indus- 
try by farmers, livestock producers, 
feeders, live stock exchanges and com- 
mission firms during the difficult period 
brought about by the temporary sus- 
pension of the country’s banking activi- 
ties,” said Mr. Cudahy. 


“Probably never before was there 
greater need for faith in America’s 
fundamental soundness and courage to 
face the hardships of adjustment in our 
economic life. Throughout this emer- 
gency all members of the agricultural 
and livestock industries proved magnifi- 
cently that they have this faith and 
courage, and because of their attitude 
in this respect the flow of livestock 
from farm and feed lot was maintained, 
the packer was enabled to carry on the 
production and distribution of meats— 
the nation’s basic food—notwithstand- 
ing the financial crisis. I congratulate 
farmers, livestock producers, feeders 
and associated interests on their splen- 
did contribution to the country’s welfare 
in this unprecedented situation, and I 
am pround to record publicly my grat 
tude for their trust in the Cudahy Pack 
ing Company.” 

—— fe - 


TRIMMING OFF THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PoRt 
PACKING,” The National Provisioner’ 
latest book. 
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Controlling ‘Temperatures in Meat Plant 


Heat Units Are Saved When the Uncertainties 
Of Manual Regulation Can Be Dispensed With 


Heat is a necessary raw ma- 
terial in the meat packing plant. 


It enters into processing oper- 
ations just as definitely as salt, 
spices, packages, string and the 
numerous other raw materials 
necessary to convert live animals 
into salable fresh and cured meats 
and manufactured meat products. 


And like other raw materials it 
costs money. 


It can be used properly or it 
can be wasted. When it is wasted 
the loss leads back to the coal pile 
and the pocketbook of the packer, 
just as surely as when labor or 
supplies are used inefficiently. 


Little Leaks Make Big Losses 


Methods of using heat to the 
best advantage in the processing 
departments of the meat plant are 
known. That more interest is not 
taken in conserving heat units 
and preventing their waste and 
loss seems to be due in large 
measure to the fact that many 
packers do not appreciate how 
rapidly heat losses may mount, 
and that many small losses here 
and there about the plant may 
total a large sum in the course of 
a year. 


When the packer studies his 
plant, checks up on where and 
how heat is used, and learns what 
carelessness and neglect is costing 
him, usually it does not take him 
long to decide to correct condi- 
tions. 


The human element is one of 
the factors responsible for large 
heat losses. Men busy with other 
tasks cannot be expected to give 
close attention to details which 
often seem inconsequenti-l. 


Hot Water Heating Costs 


It costs approximately 6c to 
heat 1,000 gallons of water 10 
degs. Fahr. in a meat plant using 
100,000 gallons of water a day — 
and there are many such — $6.00 
Is lost every day for every 10 
degs. of excess heat that is put 
into the hot water. 


In one survey made recently the 
figures pointed to an annual loss 


II. — Hog Killing Floor and Coolers 


from this source alone of more 
than $2,000 — several times what 
it would cost to install tempera- 
ture regulating devices to hold 
steady temperatures of water 
used in various processing oper- 
ations and for clean-up at tem- 
peratures needed. 


Increasing competition of other 
foods with meat and general eco- 
nomic conditions are necessitating 
the abandonment of rule-of-thumb 
operations, and the substitution in 
their place of well-defined and 
scientific methods. 


This is particularly true where 
temperature control is involved. 
Modern methods demand accurate 
temperature regulation at a def- 
inite point, and for a definite 
period of time, for many proces- 
sing operations. 


This is the second of a series of articles 
on the automatic regulation of temper- 
atures in the meat plant. The first, pub- 
lished in the issue of February 4, 1932, 
dealt with methods of hog dehairing and 
advantages (in the matter of cost and 
quality product) of maintaining correct 
temperatures during this operation. 


Following are described some opera- 
tions consequent to dehairing where auto- 
matic regulation of temperatures cut 
costs. 





Following dehairing of hogs there 
are a number of operations in the hog 
killing room where money can be lost, 
and often is, when reliance is placed 
on manual regulation of temperatures. 
Among the most important of these is 
sterilization of viscera conveyor tables, 
neck washing and clean-up. 


Manual Regulation Unsatisfactory. 


The U. S. Bureau of Animal Industry 
requires that moving tables upon which 
viscera from hogs are inspected shall 
be thoroughly sterilized. The reason 
for this is to prevent contamination of 
viscera from one hog by contact with 
table flights upon which viscera from 
another hog previously has_ rested. 
Sterilization of the conveyor flights is 
accomplished by passing them through 
hot water. 


Manual temperature control of this 
sterilizing water has been unsatisfac- 
tory in a great many cases. 


While the government does not ob- 
ject to water hotter than is needed to 
do a good sterilizing job, it is particu- 
lar that it be hot enough. And rather 
than leave this important matter to 
chance and to the possibility of inatten- 
tion and errors in judgment quite often 
accompanying manual temperature reg- 


TEMPERATURE CONTROL DESIRABLE IN PORK CUTTING ROOM. 
Pork cutting rooms usually are held at a temperature of 40 to 45 degs. Fahr., 


this being the lowest temperature comfortable to the workers. 
ature regulation is desirable in this room to prevent temperatures becoming too high 
on the one hand, to the detriment of product, or becoming too low on the 
thus slowing up the work. (John Morrell & Co. plant, Sioux Falls, S. D.) 





Automatic temper- 
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ulation, many packers prefer to use 
automatic temperature regulation. 

As a further safeguard some packers 
have felt it is good policy also to use 
recording thermometers at this point. 
Any failure of the temperature regula- 
tor is easily detected on the chart, and 
there is a permanent record of the tem- 
perature of the sterilizing water for 
every minute of the working day. 


Spraying Viscera Tables. 


The modern hog viscera table is con- 
structed with a sterilizing chamber at 
one end through which the table flights 
pass. Sterilization is accomplished by 
spraying the flights with hot water. 
This water usually is taken from the 
hot water supply system, and the tem- 
perature boosted to the boiling point or 
above by adding live steam. 


This heating usually is accomplished 
by a thermostatic mixing valve. This 
often is set to give a temperature a 
little higher than is required. 


While the matter of cost for heating 
water for sterilizing viscera conveyor 
flights is not a heavy one, some loss 
can be prevented at this point by auto- 
matic temperature control. 


Just before hog carcasses leave the 
dressing floor for the hot hog cooler, 
the necks are washed to remove the 
blood clots. Formerly this operation 
was performed by hand using warm 
water and a brush. The labor cost was 
high and, particularly when the kill 
was heavy, the quality of work often 
was not as good as could be desired. 


Temperatures for Neck Washing. 


Today, in most plants, high pressure 
water from a hose is used to wash 
necks, the stream being directed down- 
ward. Not only has this method great- 
ly simplified the operation, but it pro- 
duces better results at a considerable 
saving in labor. 


A water pressure of 300 lbs. is used 
quite generally for neck washing. This 
quickly and cleanly removes any adher- 
ing blood clots. The temperature of 
the water is maintained very close to 
110 degs. Fahr., any considerable vari- 
ation from this point being noticeable 
in the results. 


Temperatures higher than 110 degs, 
are difficult to handle and are unneces- 
sary. Further, higher temperatures 
tend to set the blood, making its remov- 
al more difficult and increasing both 
labor and water costs. If a temper- 
ature much lower than 110 degs. is 
used the water tends to harden the 
carcass, making cleaning more difficult, 
increasing the cost of the operation and 
affecting results. 


Wherever high-pressure washing of 
carcasses is used, automatic tempera- 
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EVEN WATER TEMPERATURE CUTS NECK WASHING COSTS. 
An even temperature of about 110 degs. Fahr. is desirable for the water used for 


high pressure washing of hog necks. 


the blood, making its removal more difficult. 
eareass, making cleaning more costly in labor and water. 


Temperatures higher than this are apt to set 


Lower temperatures tend to harden the 
High-pressure neck-wash- 


ing water is one operation on the killing floor where automatic temperature control 


is almost a necessity. 


ture control of the wash water is al- 
most a necessity. 


In small plants where one or two 
high pressure washers are in use the 
wash water often is taken from the hot 
water supply system and reduced to 
the proper temperature by the use of 
a mixing valve. In the larger plants, 
where a number of high-pressure 
sprays are operated, it has been found 
advantageous in numerous cases to 
draw the supply from a tank in which 
the proper temperature is maintained 
by automatic temperature-controlling 
devices. These tanks are supplied from 
the hot water supply system, the tem- 
perature being reduced to the point 


CONTROL ON COOLER COILS. 


In the case of fresh pork coolers and 
cutting rooms temperatures can be regu- 
lated by placing the automatic temper- 
ature control device on the brine line, or 
in case cooling is by direct expansion on 
the expansion valve. 

The fresh pork cooler is one point 
where low even temperatures are a neces- 
sity. Any fluctuations of temperature 
here cause moisture to collect on product, 
lowering its sale value. 





desired by the automatic admixture of 
cold water. 


Losses in Clean Up. 


Insofar as costs and results are con- 
cerned, proper temperatures are im- 
portant in clean-up work. As was 
stated previously, it costs about 6¢ to 
heat 1,000 gallons 10 degs. Fahr. It 
is essential, therefore, for cleaning pur- 
poses—for which large quantities of 
water are used—that the temperatures 
be kept at those points which will give 
most satisfactory results. 


On the hog killing floor a tempera- 
ture of about 120 degs. Fahr. has been 
found sufficient for cleanup work. 


This water usually is taken from the 
hot water supply system, but as the 
temperature of the house hot water 
supply usually is higher than needed 
for cleaning, heat units and money are 
saved by automatically reducing the 
temperature to the efficient point. 


ED. NOTE.—Methods of heating water 
for plant needs will be considered later 
in a separate article. 

When the hog carcass leaves the kill- 
ing floor it enters the hot hog cooler. 

Hog Chilling Methods. 

Many wrong ideas regarding hog 
chilling have been current at times. 
Once it was thought this operation 
should be a rather slow process, to be 
accomplished in not less than 24 or 36 
hours. It even was the custom at one 
time to permit carcasses to hang it 
natural temperatures until the “animal 
heat” had been dissipated. It is now 
known that these methods of slow chill- 
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ing were responsible for many sour 
hams and damage to carcasses. Ex- 
perts now agree that there is no such 
thing as “animal heat.” 


Today it is generally recognized that 
the quicker hogs can be gotten into the 
cooler, and the quicker carcass tem- 
peratures can be brought down to 35 
degs. — the temperature most suitable 
for cutting—the fewer sour hams 
there will be, and the better the fresh 
meat will “stand up.” 


Carcass temperatures, therefore, 
are now pulled down as quickly as pos- 
sible, methods of refrigeration having 
been developed that will do the job is 
from 12 to 18 hours. Seldom is more 
than 20 hours required with modern 
methods. 


The temperature of the cooler may 
be as low as 26 or 28 degs. Fahr. at 
the start of the chilling operation. This 
is raised gradually as the chilling pro- 
gresses to prevent freezing portions of 
the carcass, particularly shoulders, 
which hang in the coldest air strata. 


Problems in Cooler Temperature Control 


Brine spray systems of refrigeration 
have been adopted quite generally for 
hot hog coolers, side sprays being pop- 
ular. No loft is needed for this latter 
system, the sprays being installed along 
the side walls and in line with the col- 
umns, so as not to take up hanging 
space. 


A cross section of a side spray is 
shown in an accompanying illustration. 
It gives high cooling efficiency, for the 
reason that air travel is short from 
carcasses to cooling medium — brine — 
and because the sprays set up a good 
air circulation. The large volume of air 
moved also removes fog and keeps the 
cooler sweet and dry. 


Not enough thought and study has 
been given to the automatic regulation 
of temperatures in the hot hog cooler. 
The fact that, for uniform cooling re- 
sults, the heavier hogs must be hung 
in the colder portions of the room, and 
also that cooling is started at a low 
temperature, which is raised gradually, 
as cooling progresses, are conditions 
which must be taken into consideration 
in devising any system of automatic 
temperature control. 


But that this subject is receiving at- 
tention is indicated in some experiments 
started recently by a Mid-west packer. 
A thorough study of hog chilling is to 
be made, and the costs of various meth- 
ods checked. 


Comparing Chilling Methods. 

This packer has been following the 
usual custom of starting the chilling 
at a low temperature and raising it as 
the carcasses cool. He is of the opinion 
that the lower temperatures used at the 
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SIDE SPRAY CROSS SECTION. 


Under present methods of operation, 
automatic temperature control is difficult 
to work out in hot hog coolers. Some 
packers feel, however, that it would be an 
advantage at this point, and at least one 
is experimenting to develop methods of 
hot hog chilling whereby the temperatures 
in this cooler can be held within close 
limits by automatic control devices. The 
control might be placed at the brine cool- 
er, or in the case of side sprays of the 
type shown here, on the brine lines. 


start of the chilling may be costing 
more than necessary, and that just as 
good chilling results can be accom- 
plished by using a higher temperature, 
which is maintained throughout the 
time the carcasses are in the hot hog 
cooler. 


—SS 








REGITHERM > 















































A 
| BRINE SUPPLY 


< BRINE RETURN 











Se 


THROTTLES BRINE CIRCULATION. 


One method of controlling the temper- 
ature of coolers, pork cutting rooms, etc., 
is shown here. The thermostat is in- 
stalled about five feet from the floor on 
a wall or column. A flexible transmission 
from this thermostat connects with the 
regulating valve on the brine return line. 
Brine is thereby circulated through the 
coils in the amount required to hold the 
temperature of the room at the desired 
point. 
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He also thinks it may not be efficient 
to place all sizes of hogs in the hot hog 
cooler, juggling them about to have 
them chill evenly with lighter ones. 

From experiments started recently he 
hopes to obtain facts that will enable 
him to improve chilling efficiency and 
reduce chilling costs. Chilling times 
and temperatures best suited for the 
various weights of hogs will be deter- 
mined, as well as the results obtained 
in using various constant temperatures 
to chill various averages. 


Out of this study, perhaps, may come 
facts which will indicate the value and 
need for automatic regulation of tem- 
peratures in hot hog coolers. 


Some of the smaller plants auto- 
matically regulate the temperature of 
hot carcass coolers. This is particularly 
true where it is felt the expense of a 
cooler man is not justified or where, 
using a temperature of between 32 to 
35 degs. Fahr., chilling can be done in 
not longer than 24 hours. Usually this 
control is placed at the brine cooling 
tank, although it may be placed on the 
brine line in the cooler or, if direct ex- 
pansion is used, on the expansion valve. 


Control for Refrigerating System. 


Packers who put full reliance on auto- 
matic temperature control devices in all 
other departments of the plant some- 
times hesitate to trust them when ap- 
plied to the refrigerating system. This 
fear seldom is justified, as experience 
shows. 


Automatic temperature control ap- 
pears to be as reliable for controlling 
low temperatures as for controlling 
high temperatures. An appreciation of 
this fact would save considerable worry 
and labor expense in many plants. 


Regardless of whether or not a pack- 
er believes in automatic temperature 
control of coolers, few question the ad- 
visability of permanent records of cool- 
er temperatures. 


Records Tell the Story. 


Such a record is invaluable as a 
check, and for helping to run down rea- 
sons for unsatisfactory chilling, sour 
hams, etc. When manual regulation is 
depended on temperature records also 
are an incentive for the workman re- 
sponsible for temperatures not to slight 
his work. A recording thermometer, 
of course, supplies such a record. 


Distant indicating thermometers also 
are used in many plants. Quite often 
these are placed outside the cooler, so 
that temperatures can be read without 
the necessity of opening the door and 
in a location where they are convenient- 
ly read. 


Low temperatures are desirable in 


the hog cutting room, but they must 


(Continued on page 25.) 
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SWIFT INTERNACIONAL REPORT. 


Net earnings of Swift Internacional 
for the year ended December 31, 1932, 
after depreciation and exchange, were 
$5,818,567.72. This compares with net 
earnings of $6,619,739.03 in the pre- 
vious year. This net, added to the 
surplus of $17,694,580.44 at the end of 
the previous year, and less deductions 
for legal reserves, totaled $24,900,- 
180.71. The regular semi-annual divi- 
dends of $1.50 per share were paid, 
leaving a balance on hand December 31, 
1932, of $17,227,680.71. All figures are 
in Argentine gold. 


The company’s marketable securities 
were increased during the year by $13,- 
365,363.36, practically all of which is 
represented by U. S. treasury short 
term obligations. The company has no 
funded debt. Its only obligations are 
current accounts payable, the report 
states. 


Pointing out that the markets for the 
company’s products are largely in 
European countries, president Charles 
H. Swift, in his annual report to the 
shareholders, dated March 15, 19338, 
said: “We have been faced with new 
problems due to increased import duties 
in some continental countries, and some 
restrictions on meat imported into 
Great Britain from non-Empire coun- 
tries. We feel, however, that as this 
company has interests in British do- 
minions, it should share in any ad- 
vantage which may accrue to product 
shipped from those countries to Great 
Britain.” 

During the year Swift Australian 
Company, Ltd., sold its plant at Bris- 
bane to the Queensland Meat Industry 
Board for use as a Brisbane abattoir. 
Arrangements have been made with the 
new owners by which Swift Australian 
can continue operations at the abattoir. 

“Your company is in a strong finan- 
cial position, current business is profit- 
able and we should benefit from any 
general improvement in world situa- 
tion,” president Swift said. Attention 
is called in the report to the loss suf- 
fered by the company in the death of 
Edward F. Swift, who had been presi- 
dent since the formation of the com- 
pany in 1918. 

Officers of the company are Charles 
H. Swift, president; Alden B. Swift, H. 
McLerie, B. Kennedy and J. O. Hanson, 
vice-presidents; A. Nelson, treasurer, 
and C. Jacobi, secretary. Directors are 
Charles H. Swift, G. F. Swift, Alden B. 
Swift, J. O. Hanson, H. McLerie and C. 
O. Gorton, Chicago; A. Nelson, G. A. 
Procter, F. Six, B. Kennedy, C. Jacobi 
and A. A. Burns, Buenos Aires. 

Operating companies controlled by 
Compania Swift Internacional through 
ownership of share capital are Com- 
pania Swift de la Plata, Compania 
Swift de Montevideo, Compania Swift 
de Brazil, Swift Australian Company, 
Ltd., and Swift New Zealand Company, 
Limited. Plants of these companies are 
located at Puerto La Plata, Rosario, Rio 
Gallegos and San Julian, Argentina; 
Montevideo, Uruguay; Rio Grande and 
— Brazil, and Townsville, Aus- 
tralia. 
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Following is the consolidated balance 
sheet as of December 31, 1932: 


CONSOLIDATED BALANCE SHEET. 
Assets. 
ee Boers. SE $ 
Account current with U. 8. - 
spondent, representing funds avail- 


578,586.14 


able for fiscal purposes in U. 8... 1,651,816.64 
Accounts receivable (including $1,- 
219,951.68 due from correspondents) 4,447,953.86 
Inventories: 
Products and supplies on hand 
BE GEE co cvcccccceccocosccoes 936,146.30 
Marketable securieies .............. *18,366,195.53 
Company’s shares acquired for resale 
to employes and customers........ * 339,849.13 
Other investments at cost, less re- 
PY ORE eee 2,962,099. 28 


ment, etc., less reserve for de- 
CE: cht cree tonstasecegceens 10, 894,562.00 


SE, GEE oo beesiwesetne 218,396.84 
$60,395, 605.72 
 *At quoted market values December 31, 1932. 


Liabilities. 
Accounts payable and accruals (in- 
cluding $3,802,872.45 due to corre- 
GREED cawvicstvecsscecccncscss $ 7,466,978.70 
TRRGMOMBS FOGETVES 2.00. cccccccsoces 6,081, 694.17 


eee ee 3,776,453.42 

Capital stock......... $22,500,000.00 

GERD. cccccccceccces 17,227,680.71 

Legal reserves ....... 3,342,798.72 

Total stockholders’ investment...... 43,070,479.43 
$60,395,605.72 


INCOME AND SURPLUS ACCOUNT. 
Net earnings after providing for de- 
preciation and exchange .......... $ 5,818,567.72 
Less provision for legal reserves 
1932 (all companies) 212,967.45 
$ 5,605,600.27 


Add transfer from exchange re- 
serves 1,600,000.00 








Less legal reserve 


(Internacional) 132,214.78 17,694,580.44 


$24,900,180.71 





Deduct dividends paid 
year 1 
February (equivalent 
to $1.50 U. S. per 
share) 
August (equivalent 
to $1.50 U. S. per 


3,836,250.00  7,672,500.00 
Surplus December 31, 1932.......... $17,227,680.71 
— 
1932 CHAIN SALES DECLINE. 


Sales of the eleven large food chains, 
representing approximately 70 per cent 
of the entire food chain volume, aggre- 
gated in 1932 $1,699,419,372, a decline 
of 14.2 per cent from the previous 
year. It is estimated that total chain 
store volume in 1932 declined 15.5 per 
cent, many small chains going out of 
business entirely, total units decreasing 
by more than 500 stores. Sales of each 
of the eleven companies follows: 


share) 








1932 sales. 1932 loss. 
p.ct. 
SS § ere ree $874,779,300 14.1 
EE wiitGenndduom ese’ 226,706,957 20.4 
BE céanwereseedeobesee 213,163,298 12.8 
American Stores 115,453,529 14.6 
First National 103,458,400 4.1 
National Tea 65,524,242 14.1 
C. Bohack 32,478,851 8.6 
Grand Union 9,702,661 15.6 
Dominion Stores ........ 23,041,550 10.1 
AE: ub < oe de cecacue 11,048,559 18.0 
Ween @ BOCO. . 6.0 cccee 5,062,020 3.2 
a or 


A. & P. SALES. 


Sales of The Great Atlantic & Pa- 
cific Tea Company for the four weeks 
period ending February 25 were $61,- 
102,151. This compares with $69,868,- 
307 for the same period in 1932 and 
is a decrease of $8,766,156, or 12.55 per 
cent. February sales, expressed in tons, 
were estimated as 406,156 this year, 
compared with 412,811 in February, 
1932. This is a decrease in quantity 
of 1.161 per cent. Average weekly 
sales in February were $15,275,538, 
compared with $17,467,077 in 19382. 
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HIGH RECORD TRUCK RECEIPTs, 


Truck receipts at the Chicago stock 
yards reached their highest point on 
March 8, when 19,326 cattle, calves, 
hogs and sheep were hauled in on 887 
trucks. This is an average of a little 
more than 21 head per truck. Of the 
total, hogs numbered 12,742. Of the 
3,901 cattle received by truck there were 
about 200 truck loads of straight cattle, 
the rest coming in mixed loads. Calves 
numbered 330 and sheep 2,353. The 
previous truck record for one day was 
last smmer, with 559 truckloads. 

——$—_— 


CHAIN STORE NOTES. 


Fifty Piggly Wiggly stores are 
planned for the metropolitan New York 
area, all of which will carry meats, 
fresh fruits, vegetables and other per- 
ishables as well as groceries. A fran- 
chise covering this number of stores 
has been granted to Metropolitan 
Piggly-Wiggly Corporation and the 
epening of five de luxe markets is 
planned for the near future. 

Kroger Grocery & Baking Co. an- 
nounces a budget of $2,100,000 for 1933 
for new construction, automotive, man- 
ufacturing and sundry equipment. This 
is an increase over the 1932 appropria- 
tion for the purpose and normal but ag- 
gressive development is planned. 

fe 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, March 15, 1933,* 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, on March 8, 1933, or 
nearest previous date: 


Sales. High. Low. —Close.— 
Mar. 


Week ended Mar. 
Mar. 15. —Mar.15.— 165. 8. 
Amal. Leather. .... oene oe 
O. BEE. cece eae ses 
Amer. H. & L. 100 3% 3% 3% 

. Pfd. .... 200 19% 19% 19% 
Amer. Stores 500 34% 34% om 
Armour A 750 2% 1 2 

Gh Sécces ¥ 1% 1% 
Do. Til. Pfd. 3,100 12% 9% 12 


Do. Del. Pfd . 
Barnett Leather .... caeh eoce esee 
Beechnut Pack. 800 49% 48 49% 
Bohack, H. C... .... esee ° coos 


i. - 
Chick C. Oil. 700 8 7 
d 200 

Cudahy Pack 1,200 26 

First Nat. Strs 700 49% 49 49% 
Gen. Foods ....12,800 28 26% 

Gobel Co. .... 2,500 3 
G.A&P1stPfd. 150 120% 120 

Do. New .... 10 141 141 141 

Hormel, G. A.. 50 12% 2 12% 
Hygrade Food.. 200 3% 2 3% 
Kroger G. & B. 5,400 18% 17% 18% 
Libby MeNeill.. 1,250 2% 2 2% 


MecMarr Stores. 
Mayer, Oscar... .... nae ee «ons 
Mickelberry Co. 50 3% 3% 3% 
Be. Ge ie Bice conc cece o4ee ae 
Morrell & Co... .... 
Nat. Fd. Pd. A. 


Do. B. ‘ 
Nat. Leather... .... cata coos eves 
Nat. Tea .... 4,000 11 10 11% 
Proc. & Gamb. 7,200 27 22% 27% 
Do. Pr. Pfd. 10 101 101 101 


- 
: 8 op Be 
os - a ° 
pBograr thE EE Ew SEERA Bo piven | 


Rath Pack. .... sec edie se ees 
Safeway Strs... 4,000 36 32%, 35% 
Do. 6% Pfd. 60 75 75 15 


Do. 7% Pfd. 50 8693 89 93 
Stahl Meyer .. 
Swift & Co. ... 

Do. Itl. 
el OUD, ee eose 
U. S. Cold Stor. .... eis “ate oese 
U Leather.. 500 3% 3% i 


Tiss iif "8h ii 
"800 17% 1% 


; eee 1,900 8 7 8 
387% «87 
Wesson Oil 12 
Do. Pfd. 00 44 44 4h 
Wilson & Co... 2,300 1 1% 1 
Do, A. 5 
Do. Pfd. .... 500 24 24 


*Stock market closed until March 15. 
tions above represent those of March 15. 
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EDITORIAL 


What Happens When We Start Up 


Much optimism has been generated throughout 
the country as a result of the gradual clearing up 
of the financial situation and plans for placing 
the banking structure on a sound foundation. 
Following closely on the heels of this are economy 
and revenue measures looking to an early balanc- 
ing of the federal budget. An evidence of this 
optimism and confidence was given in the recent 
government financing, when $4,000,000,000 was 
subscribed for $800,000,000 of government offer- 
ings. With the opening of the stock and com- 
modity exchanges, after the temporary closing, a 
rise in the price of stocks is another reflection of 
this optimism. Should this rise be maintained, it 
is likely to be reflected in the commodity markets. 




















This strengthening of confidence will stimulate 
buying. Buyers who have been delaying rehabili- 
tation and improvement, first because they could 
see no early outlook of realizing on expenditures, 
and second because they believed that cost would 
continue low and that improvements could be 
made at any time, are now turning their attention 
to rehabilitation. This stimulates buying. When 
increased buying points to an upward price trend, 
then there is a great scramble to get on the band- 
wagon. 


As this occurs in the securities and materials 
markets it is reflected in the food markets. Prices 
of foods have been well below the general level, as 
well as below the pre-war level. In December, 
1932, food prices were 1.3 per cent lower than in 
December, 1913, while clothing prices were 21.5 
per cent higher than in the 1913 period, rent was 
18 per cent higher, fuel and light nearly 57 per 
cent higher, and the average of all necessities 32.1 
per cent higher. Thus it will be seen that in the 
logical sequence of things food prices should rise. 


Distribution of food throughout the three-year 
period of weakness in general business has been 
broad, but at most unsatisfactory prices to pro- 
ducers, manufacturers and distributors. The 
meat packing industry has distributed the product 
of an average number of animals throughout this 
period. Large numbers have been slaughtered and 
distributed locally. At the same time the total 
quantity of meat exported was materially reduced, 
so that a larger than average percentage of total 
production was consumed in this country. 


This consumption will be broadened still further 
as the unemployed go back to work, and as the 
Scale of wages and salaries gradually rises. Those 
who have been forced to buy a minimum of all 
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foods will increase their consumption, and those 
who have had to curtail their wants to meet a 
reduced pocketbook will be in position to more 
nearly satisfy their desires. In the aggregate this 
will materially increase consumption and gradu- 
ally improve price. 


It is believed, however, that price increase must 
be gradual. Any sharp rise in meat prices, for 
example, is likely to be difficult to maintain, as it 
will be met with curtailment of buying, followed 
by price decline. On the other hand, if the rise is 
gradual, and in unison with expansion of employ- 
ment and improvement of general business condi- 
tions, it can be maintained and extended to the 
advantage of the producer, the packer and the 
retailer. 


Profits in Preventing Heat Losses 


If heat units were tangible — if they could be 
seen, felt, tasted or smelled — the packer execu- 
tive’s problem of preventing their waste and loss 
would be greatly simplified. But nevertheless 
they are definite items of expense. They enter 
into the cost of most meat plant operations. When 
they are wasted the loss goes back to the coal pile 
and to the packer’s pocketbook. When they are 
used efficiently money is saved and processing 
costs reduced. 


There is a need in many meat plants for a more 
general appreciation that waste of steam for 
building heating, hot water for cleanup, heat for 
cooking and processing, etc., is a direct money 
loss. Those responsible for the efficient use of 
spices, cartons, salt and other supplies should be 
made to realize that leaky valves, waste to the 
sewer, improperly functioning steam traps, high- 
er temperatures than processing demands require, 
and other inefficient uses of steam and hot water 
are definite losses which show up in the profit and 
loss statement just as surely as do waste and loss 
of material supplies. 


Most heat losses in processing departments are 
small losses. But extended over long periods and 
in numerous locations the aggregate loss often is 
large — sufficient in a great many cases to justify 
more than the casual attention given by the ex- 
ecutive responsible for results. On the vigilance, 
care and efficiency with which these numerous 
small losses, as well as the larger ones, are fer- 
reted out and stopped depends the ultimate coal 
and money saving that results. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Mexican Style Tamales 


Trade demand for certain highly- 
seasoned products is strong in some sec- 
tions of the country. This includes 
tamales. A sausage manufacturer, ask- 
ing for information on the preparation 
of a genuine Mexican style tamale, 


says: 
editor The National Provisioner: 

We want to make a genuine Mexican style 
tamale to add to our line of products of this kind. 
We make a good many of these more highly- 


seasoned products, but have never tried tamales. 
If our experiment with the product warrants, we 
are prepared to produce it on a considerable scale. 
A good Mexican tamale can be made 
as follows: 
Use 
50 lbs. medium fat beef trimmings 
50 lbs. medium fat pork trimmings 


Grind these meats through the 3-in. 
plate. Start the beef cooking with 1% 
gallons of water, stirring continuously. 
When it is about half done add the pork 
and 2% lbs. salt. Cook until near done, 
then add 

2% lbs. good chili pepper 
oz. coriander 
lb. paprika 
oz. celery 
oz. ground cumin seed 
0z. oregano 

When the meats are about done dis- 
continue the agitation for a few min- 
utes to allow the fat to rise to the top. 
Then work in 8 lbs. flour on top in the 
grease. When the flour is smooth stir 
the whole thing through the mass and 
allow it to cook for 15 minutes. Then 
add 2 gallons of tomato puree. Stir 
well and remove from the cooker. 


Then prepare the mush. Fifty pounds 
of corn meal makes 35 gallons of corn 
meal mush of just the right consis- 
tency. Place about 22 gallons of water 
in the cooker, allow it to boil with 3 
lbs. of salt and 7 lbs. of grease, either 
pork or beef, then dump the corn meal 
in all at one time and stir as rapidly 
as possible to prevent lumps. An extra 
large wire mixer is the most successful 
instrument to use to stir corn meal 
mush. The mush must be thoroughly 
cooked, about 45 minutes to 1 hour 
being required. 


oOnrnr vo 


After the mush and other ingredients 
are prepared the product may be rolled 
by hand or by machine. Care must be 
exercised to see that there are no lumps 
in the mush as these will stop up the 
machine, if one is used, and cause 
trouble. 


If the tamales are rolled by machine 
the meat and seasoning mixture, as well 


as the mush, should be chilled down to 
about 130 degs. before it goes into the 
machine. If it is too hot it will run 
through the machine too rapidly. Both 
should be of the same temperature as 
otherwise one ingredient will run 
through the machine faster than the 
other. 

The corn husks used for wrapping the 
tamales are cut about an inch from the 
stalk end and boiled in clean water 
until they are perfectly clean. Some 
are torn in strips to use for tying the 
tamale. The rest are dried and then 
brushed over with a cloth or brush 
dipped in hot lard. A layer of the mush 
and then the prepared meat is put in 
the husk and it is rolled like a cigarette 
and tied at either end. The tamales 
are then steamed for two hours. 








CuringS.P. Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 10-cent stamp: 


The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me copy of formula 
and directions for “Curing 8 
Meats.” 








Smoking Sausage 


Some time ago a sausagemaker com- 
plained that his casings clouded in the 
smokehouse, and the nice bright color 
of the meat did not show through. He 
wanted to know how to overcome this, 


A sausagemaker of years of experi- 
ence makes the following contribution 
to this subject. He says: 

Editor THE NATIONAL PROVISIONER: 


This trouble may not occur very 
often, but it is due to improper han- 
dling in the smokehouse or before the 
product goes in. Sausage showing this 
type of discoloration slimes quickly or 
shows an undesirable mould before it 
has been in the sales or retail cooler 
any length of time. 

Smoking cold sausage is a common 
cause of this trouble. The sausages are 
cold and wet when entering the smoke- 
house, where there is fire and smoke 
and all openings are closed. A steam 
or wet vapor soon arises from the cold 
sausages, which cannot escape. This 
vapor has a tendency to parboil the raw 
casing in a short time, changing it so 
that its transparency is destroyed and 
the color of the meat inside can not 
show through. 


Such sausages will stay clammy and 
slime at an early stage. The color will 
be very dark, and large white spaces 
appear on casings as if unsmoked, and 
the sausages do not look appetizing. 

The remedy, of course, is to give the 
sausage a chance to lose the cold and 
become dry before it is smoked. This 
is done either by letting them hang in 
natural temperatures for several hours 
before they go into the smokehouse, or 
by drying them off in the smokehouse, 
with the dampers open, before sawdust 
is added and smoking begins. All vapor 
in the smokehouse should be exhausted 
before the draft is excluded. Then pro- 
ceed to finish smoking. 


Very truly yours, 


SAUSAGE VETERAN. 
a 


POWDERED SHORTENING. 
Powdered shortening made of cotton- 
seed oil and skim milk has been de- 
veloped by the Kraft-Phenix Cheese 
Corporation. The new product is to be 
marketed under the trade name “Siftin.” 
Je 


GETTING GRAIN IN LARD. 

A fine grain in lard is desirable. How 
can the packer get it? “PorK PACcK- 
ING,” tells how. Write to The National 
Provisioner for information about this 
lotest test book for the pork packer. 
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Beef Carcass Cooling 
A Western packer asks regarding 
cooling equipment for his new beef 
cooler. He says: 


Editor The National Provisioner: 

We are building a new beef cooler in our plant. 
Will you please advise us what is the best brine 
spray system to use in a beef cooler, 12 foot ceil- 
ing, without spray decks? 

What system is most generally in use in modern 
plants? 


It is rather difficult to make specific 
recommendations without knowing the 
size and shape of this cooler and the 
number of beef carcasses to be cooled. 
Also the inquirer does not state whether 
he has in mind a sales cooler or a hot 
carcass cooler. It is presumed, how- 
ever, it is the latter. 

Unit coolers are being used success- 
fully in a number of instances for chill- 
ing beef, depending on the size and 
shape of the room, and it is suggested 
that this inquirer get in touch with 
manufacturers of this equipment. 

The mistake packers sometimes make 
in the use of these coolers is attempt- 
ing to cover too much area with one 
unit. The result is that a too rapid 
circulation of air is set up and shrinks 
are high. It sometimes is the better 
plan to install more than one unit cool- 
er, thus holding initial temperatures 
and speed of air movement to reason- 
able limits. 

The initial cost of two units would 
be somewhat greater, but the saving in 
shrink would soon pay the extra cost 
and thereafter a high interest on the 
investment. 

It might be advisable in this case to 
install individual sprays or one or 
another of the patented spray systems. 


-_—— -- 
Holding Hog Casings 


Trouble with hog casings being some- 
what dry is complained of by an Aus- 
tralian importer who says: 


Editor The National Provisioner: 

As subscribers to your valuable journal we write 
te ask your assistance in regard to the best 
method of handiing hog casings to insure their 
keeping during our hot weather, especially when 
they arrive less moist than usual. We have tried 
shaking out and repacking with as much pickle 
as casks will hold, but this in some cases causes 
an odor which did not exist before. 


Instead of repacking the casings in 
pickle as this inquirer states he is do- 
ing, it is suggested that they be re- 
packed in dry salt and held at cooler 
temperatures of 36 to 40 degs. F. Also 
the cooperage should be overhauled and 
tightened up. This method of handling 
should check any tendency toward de- 
terloration. 

It is possible that the dryness re- 
sulted from the storage location on 
shipboard or from the rolling of the 
tierees in transit, which may have 
loosened the cooperage somewhat. 
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Recent Patents 


New devices relating to the meat 
and allied industries on which 
patents have been granted by the 
U. . Patent Office will be de- 
scribed in this column. 














Method of Refrigeration. 


George E. Hulse, New Haven, Vaca 
assignor to the Safety Car Heatin 
Lighting Co., a corporation of New > 
sey. In this system an internal com- 
bustion engine is used to drive the com- 
pressor. Automatic means are em- 
ployed to control temperatures, a ther- 

















mostat regulating the expansion valve 
and another regulating the valve in the 
by-pass of the line carrying the refrig- 
erating medium. Granted February 28, 
1933. No. 1,899,036. 


Meat Cooker. 


Stanley F. Gleason, Philadelphia, Pa. 
The combination in a cooking utensil of 
a container for the product to be cooked, 
means for pressing the product within 
the container and means for increasing 














the pressure exerted by said pressing 
means as the temperature of the utensil 
and the product increases during the 
cooking process. Granted February 14, 
1933. No. 1,897,899. 


Meat Food Product. 


William John Abbott, Toorak, Vic- 
toria, Australia, assignor to Interna- 
tional Production Proprietary, Ltd., 
Melbourne, Victoria, Australia. This is 
a process for producing a dried food 
product from raw meat. The meat is 
minced and the blood removed by stir- 
ring the meat in water with a tem- 
perature between 59 and 80 degs. Fahr. 
The blood water is then separated from 
the meat and the meat is immersed and 
agitated in water having a tempera- 
ture between 130 and 150 degs. Fahr. to 
liberate the blood free water of the 
meat protein substance. Granted Feb- 
ruary 28 1933." No. 1,899,035. 





ANSWERS ALL 
QUESTIONS 


This book shows the pork packer 
how to operate to best advantage, 
how to make operations efficient, 
get highest possible yields from 
products. Discusses important fae- 
tors in departmental operation — 
has many important figured tests 
for increasing profits! 





V—Pork Cutting 
Vi—Pork Trimming 
VIl—Hog Cutting Tests 
Vill—Making and nD 

Pork Cu 


IX—Lard 5... 
X—Provision Trading Rules 
XI—Curing Pork Meats 
XIi—Soaking and Smoking Meats 
XIli—Packing Fancy Meats 
XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XVI—Labor and Cost Distribution 
XVII—Merchandising 











You NEED this book for successful oper- 
ation. Is a practical discussion of best 
pork packing methods, backed up by 


ORDER NOW! 


Book Department 


The National Provisioner 
407 S. Dearborn St., Chicago 
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Chicago. 


+ ANOTHER NATIONAL 
ACCOUNT GOES TD 


HAIRCRAFT 


Another large manufacturer and distributor 
has adopted Laircraft Insulation for the pro- 
tection of their perishable products while 
in transit. 
Millions of square feet of Haircraft are used 
every year for the protection of perishable 
Xeproducts in all climates. Even with the great 
variety of uses, the great differences in 
climates and locations, customers every- 
where are using Haircraft Insulation. They 
all find it well suited to their needs in every 
respect. 
No greater testimonial to the efficiency of 
Haircraft can be had than the constant num- 
ber of users who are continually adding 
Haircraft insulated trucks and trailers to 
their fleets. 
True to its name Haircraft is composed solely 
of hair interlaced between blankets of 
Nibroc Kraft paper. It is a real packing house 
pane that has proven its worth in rough, 
ard every-day service. 
For those desiring additional information, 
specifications and details of Haircraft we 
will be pleased to send you a copy of our 
booklet ‘Protecting the Payload.” 

















A DIVISION OF WILSON & CO., 
STOCK YARDS STATION, CHICAGO, ILLINOIS 





Body built by 
Schukraft and 
ompany, 











SEE THE VILTER EXHIBIT AT OLD HEIDELBERG INN 
CHICAGO CENTURY OF PROGRESS EXPOSITION 








A Successful Member. of a 


Superior Line of Ice Machines 


This Vilter Compressor with a capacity of 70 tons of refrigera- 
tion, and operated by a synchronous motor, renders a type of 
performance second to none. 


Investigate. Get a copy of Vilter Bulletin No. 229. Visit a plant 
where one of these compressors is working and determiine first 
hand that Vilter Refrigerating and Ice Making machinery is all 
that it is claimed to be. 

Remember there is a 
Vilter compressor for 
every commercial ap- 


plication (1-3 H.P.and 
up), plus an extensive 
line of contributory 
equipment, such asthe 
Vilter Aero Cooler 
shown at the left. Just 
tell us your refrigerat- 
ing problem and we 
will submit our speci- 
fication and data for 
solving your problem. 
We know how. There 
is no charge for the 
data. Ask us. 


THE iter? MFG. CO. 


2118 S. FIRST ST. 


MILWAUKEE, WIS. 
BUILDERS OF REFRIGERATING MACHINERY FOR 50 YEARS 
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Refrigeration and Frozen Foods 
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Plant Cooling Notes 


For the Meat Bmployee Who Is 
Interested in Refrigeration. 








REPAIRING EXPANSION VALVE. 
By Robert S. Wheaton. 

No matter how well any expansion 
valve is built. there will come a time 
when it will have to be repaired. To 
effect the repairs, the valve must of 
course be removed from the line. Quite 
often this involves tiresome and need- 
less pumping down of the coil so that 
the valve can be removed. This need- 
less pumping down can be eliminated 
by the simple expedient of assembling 
the liquid connection with a stop valve 
on each side of the expansion valve. 


With this arrangement it is a simple 
matter to remove the expansion valve 
and insert a new one without pumping 
down or disturbing the operation of the 
plant to any serious extent. A further 
simplification of this is the building of 
a permanent by-pass around an auto- 
matic expansion valve, the permanent 
by-pass consisting of two stop valves 


and a manually operated expansion 
valve. The automatic expansion valve 
of course has a stop valve on either side 
of it also. 


It may be thought that the cost of 
these stop valves is not warranted, but 
this small additional cost for these 
valves is entirely lost sight of when 
big coils in big rooms have to be 
pumped out when the room is full of 
goods just to make a repair on an ex- 
pansion valve. 


aie 


TEMPERATURE CONTROL. 
(Continued from page 19.) 
be held at a point that is comfortable 
for the workers. Most packers main- 
tain these rooms at a temperature 40 
to 45 degs. Fahr. 

Here again automatic temperature 
control is not used to the extent that 
it might be for profit. If workmen are 
comfortable at 40 or 45 degs. it is un- 
necessary to carry higher temperatures 
and cause quality of product to suffer. 
Lower temperatures, of course, slow up 
the work. The same methods of control 
applied to coolers could be used in the 
hog cutting room. 


Fresh Pork Temperatures. 


From the cutting room most of the 
cuts go either to the curing cellar or 
the fresh pork cooler. This latter cool- 
er usually is maintained at a temper- 
ature very close to 32 degs. Fahr. It 
Is essential that the temperature be 
uniform at this point. Fluctuating tem- 
peratures cause pork cuts to collect 


moisture and to deteriorate in appear- 
ance and consequently in sales value. 


Many a packer, at one time or 
another, has had to accept less for prod- 
uct for this reason—a loss in many 
cases that would have paid the cost of 
automatic control in the fresh pork 
cooler, and that would be a constant 
safeguard against similar losses. 


Usually these coolers are refrigerated 
with brine coils or by direct expansion. 
Here again the method of control is 
simple—the temperature regulator 
being installed either to regulate the 
quantity of brine delivered to the coils, 
or to adjust the expansion valve as the 
needs require These automatic tem- 
perature control instruments are sen- 
sitive to very slight temperature 
changes — usually to one degree or less 
— and hold the temperature of the room 
very closely to the ideal. 


Nothing has been said here about unit 
coolers. These are finding extensive use in 
the meat packing plant for many ae 
purposes, and most of them are equippe 
with automatic control devices. ese 
coolers and their uses will be described in 
a later issue. 











AUTOMATIC EXPANSION VALVE. 


One type of automatic expansion valve 
is shown here. The essential parts are a 
pressure imposing spring on one side of 
a flexible diaphragm, which is balanced 
by the ammonia pressure on the other 
side. This pressure is the same as that 
existing in the ammonia coil. When the 
pressure in the coil falls the spring 
pushes the valve and admits ammonia 
until the pressure builds up high enough 
So pees back the spring and close the 
valve, 


A thermal bulb is inserted in the suc- 
tion line. This is equipped with a charg- 
ing valve, to charge the thermal bulb with 
gas, and a connecting tube, as shown. 
When insufficient ammonia is fed through 
the valve suction gases leaving the coil 
carry superheat. This heats up the gases 
trapped in the thermal bulb, age | 
a higher pressure in the thermal bul 
than the pressure in the coil. 


This higher pressure pushes down the 
diaphragm and the valve is held open 
until the superheat 7 The pres- 
sure in the thermal bulb then drops and 
the valve closes and will remain closed 
until the suction gases again superheat 
when the same action is repeated. 


The thermally-operated valve is con- 
stantly searching for the ideal suction 
pressure in accord with the load, while 
the automatic expansion valve operates 
at = times at the pressure for which it 
s set. 


REFRIGERATION NOTES. 


New equipment has been installed in 
the plant of the Washington Cold Stor- 
-_ Sa 2000 Railroad ave., Seattle, 

ash. 


Alternations to the cold storage plant 
of Holzapfel Bros., Wellston, O., and 
installation of new equipment are be- 
ing planned. 


Small damage was caused by fire re- 
cently to the cold storage plant of A. 
Stump, Salinas, Calif. 


District Fruit & Vegetable Growers, 
Bradford, Ontario, Canada, are plan- 
ning erection of a cold storage plant 
to cost about $25,000. 


Plans for the construction of a cold 
storage plant have been made by the 
Montgomery Utilities Corp., Mont- 
gomery, Ala. T. B. Peabody is man- 
ager. : 


A plant for the manufacture of solid 
carbon dioxide is being planned for 
erection in Estancia, N. M., by the Witt 
Ice & Gas Co. 


Independent Ice & Refrigerating Co., 

Isa, Okla., recently purchased consid- 
erable new equipment to be installed 
in its ice plant, including a 37-ton re- 
frigerating machine and a 40-ton ice 
freezing system. 


Erection of a modern cold storage 
plant in Cambridge, O., is being planned 
by Mrs. Mike Andrews. Property on 
which the plant will be erected was 
purchased recently. 


W. F. Moody & Co., Little Rock, 
Ark., is a the erection of a 30- 
ton ice plant in Dyersville, Tenn. It is 
understood the contract for the build- 
ing has been let. The plant will cost 
about $75,000. 


Commissioner of Mental Hygiene, 
State Office building, Albany, N. Y., 
is taking bids for refrigeration work 
and a cold oe building at the St. 
a pee State hospital, Ogdensburg, 


L. H. Gray has incorporated the Los 
Angeles Refrigerating Co., Los An- 
geles, Calif. Capital stock is $25,000. 


Ye - 
PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese, eggs, on Mar. 1, 1938, compared: 
Mar. 1, Feb. 1, Mar. 1, 

1933 ic ee 


‘ 1933. 2 
Mibs. Mibs. M lbs. 

| eT eee ee 11, 17,833 5, 
Cheese, American ....... 46,978 53,532 47,106 
Cheese, Swiss .......... 3,725 3,867 41. 
Cheese, Brick & Munster 406 606 510 
Cheese, Limburger ...... 811 833 
Cheese, all other ........ 4,017 4,505 4,102 
ee ae ees 162 75 258 
SS SEE snicinn Cannas 40,344 46,448 68,024 

= ef 


FROZEN POULTRY IN STORAGE. 


Cold storage holdings of frozen poul- 
try on Mar. 1, 1933, with comparisons: 
Mar. 1, Feb.1, Mar. 1, 

1983. 1983. 1932 


Mibs. Mlbs. M lbs. 


10,031 12,640 
12,893 7,667 
35,722 





11,490 

16,728 13,853 
3,627 ecee 

14,342 
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Trenton Fleetsteel Refrigeration 
Also Saves Unloading Every Night 


Meat can be left in the refrigerated 
Fleetsteel body over night, avoiding all the 
trouble and expense of removing the goods, 
checking them out and replacing, with the 
incident extra wear and tear on wrappers and 
loss of time, labor and goods —not to mention 


the more obvious advantages of refrigeration. 


The Fleetsteel is a new type of refrigerated 


body weighing 25 per cent less, mounted 3” 





to 4” lower on the chassis, and furnished with 


the ICEFIN Unit for either Water-Ice or Dry- One of the TRENTON Fleetsteel bodies 
operated by Stahl Meyer, of New York 


Fitz Gibbon & Crisp, Inc. 


Refrigeration Division Trenton, New Jersey 


Ice refrigeration. 
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TRUCK TO MEET PRICE NEEDS. 


To satisfy present-day needs for a 
low-priced, high quality, 2-ton truck, 
the International Harvester Co. recently 
developed the new B-4 six cylinder 
model shown in the accompanying illus- 
tration. It is available in three wheel- 
pases—145 in. for dump and _ semi- 
trailer service and 170 to 185 in. for 
general hauling. 

The engine, which is of International 
Harvester design and manufacture, de- 
yelops 63 brake horse power at 3,200 
rpm. Bore of cylinders is 3x in., pis- 
ton stroke 4 in., and piston displacement 
222.7 cu. in. Maximum torque of 154 
pound-feet is developed at 800 r.p.m. 
Both horsepower and torque figures are 
with all accessories running. Among 
the features of the B-4 engine are its 
sturdy backbone—the heavy (69-lb.), 
counterbalanced four-bearing crank- 
shaft; removable cylinders, which per- 
mit replacement of one or more cylin- 
ders without the expense of reboring; 
hardened exhaust-valve-seat inserts; 
full-force-feed lubrication; thermostati- 
cally controlled cooling system; down- 
draft carburetion, etc. 

The 11-in., single-plate, vibration- 
dampened clutch, the four-speed trans- 
mission and the engine are mounted as 
a unit and are suspended at three 
points in the chassis. High road speed 
is possible in high or direct gear, while 
with the three lower reductions ample 
pulling ability is available for hill 
climbing and sandy or soft roads. 
Transmission reductions are: First or 
low, 6.4 to 1; second, 3:09 to 1; third, 
1.69 to 1; fourth or high, 1 to 1; re- 
verse, 7.82 to 1. 








and 185 in. wheelbases. 


THE NATIONAL PROVISIONER 


Ability to carry capacity loads easily 
and withstand distortion caused by road 
inequalities is assured by a _ strong 
frame of heavy pressed steel channels. 
These are 8 in. deep, and tapered at 
front and rear ends to provide low load- 
ing platform height. Heavy, channel- 
type cross members are gusseted to the 
side rails. Load-carrying capacity, 
with an ample facotr of safety, is also 
provided in the full-floating spiral- 
bevel-drive rear axle by the use of a 
heavy, rigid, banjo-type, malleable-iron 
housing. The pinion is straddle-mounted 
on ball bearings. Axle reductions are 
5.625 to 1 and 6.1 to 1. 


Included as standard equipment on 
the new B-4, 2-ton International are 
semi-elliptic auxiliary rear springs to 
provide ample spring capacity for 
heavy loads. Worthy of mention, also, 
are the propeller shafts, which are 
equipped with universal joints of new 
design known as the roller bearing, 
anti-friction type. Each wheelbase 
chassis is equipped with an intermedi- 
ate shaft and three universal joints. A 
fully-enclosed ball bearing. in a self- 
aligning housing supports the rear end 
of this intermediate shaft. Mechani- 
cally operated four-wheel service brakes 
are also standard equipment. 


——— &e——- 


KOLD-HOLD IN NEW YORK. 
The Kold-Hold Manufacturing Co. of 
Lansing, Mich., have established a New 
York office, room 309, at 370 Lexing- 
ton ave., in charge of Larry H. Smith, 
as resident engineer. Mr. Smith is con- 


centrating his effort on the application 
of Kold-Hold for motor transportation, 
walk-in coolers, ice vream cabinets, etc., 
and is available for advice to the meat 
trade. 





NEW TWO-TON TRUCK AVAILABLE IN THREB WHEELBASES. 
Model B-4 of the International Harvester Co., is regularly furnished in 145,170 


The truck is powered with a six cylinder motor and has 
incorporated in it many of the latest details of design. 
veloped to meet present-day demands for a sturdy, two-ton truck at a low price. 


The vehicle has been de- 
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NEW STEAM TRAP FEATURES. 


Features of the new Swendeman 
steam trap are described in an 8-page 
bulletin issued recently by J. E. Swen- 
deman, Inc., 171 Camden st., Boston, 
Mass. Details of particular interest is 
the arrangement by which one can de- 
termine at a glance whether or not the 
valve is wire drawn and wasting steam; 
the air vent which continuously dis- 
charges air as it comes into the trap 
preventing the trap from becoming air 
bound; and the union connection which 
permits quick and easy replacement of 
the valve and valve seat. The trap is 
made in sizes from % in. to 2 in. and to 
—_—? under pressures from 40 to 300 

s. 


a 
CUTLERY FIRMS CONSOLIDATE. 


Announcement is made of the con- 
solidation of the John Russell Cutlery 
Company of Turner’s Falls, Mass., and 
the Harrington Cutlery Co., South- 
bridge, Mass., two pioneer American 
cutlery manufacturers who have been 
leaders in the fine quality cutlery field 
for generations. The Harrington Com- 
pany, which was founded in 1818, manu- 
factures an extensive line of trade and 
professional cutlery. The Russell Com- 
pany is the first manufacturer of 
table knives in this country and was 
established in 1834. In addition to table 
cutlery they manufacture household 
and professional knives, both nationally 
distributed and exported to foreign 
countries. Both factories will be op- 
erated as at present. 

a 


NEW CELLOPHANE EXECUTIVES. 


Douglas W. Meservey has been made 
advertising manager of the Du Pont 
Cellophane Company, 350 Fifth ave., 
New York City. He was previously in 
charge of sales promotion of the con- 
verter division of that company, and 
was formerly an account executive of 
the Paris office of Erwin,Wasey & Com- 
pany, returning to this country to join 
the New York office of McCann-Erick- 
son, Inc. 

M. C. Pollock has been appointed pro- 
motion manager of the Du Pont Cello- 

hane Company, succeeding B. C. Rob- 

ins, who has been transferred to the 
converter division of the company. Mr. 
Pollock was formerly retail merchan- 
dising contact man for the Cellophane 
organization. Prior to joining the Cel- 
lophane organization in 1930 he was 
agg with Lord & Taylor of New 
ork. 


—aitecaen 
DESIGNING A SMOKEHOUSE. 


A well-designed smokehouse cuts 
smoking cost and is important in the 
production of quality products. Smoke- 
houses of various designs to fit vary- 
ing conditions are features in Chapter 
12 of “PorK PACKING,” The National 
Provisioner’s new book for pork 
packers. 
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For Fine Color 
and High Quality 


VERY = 


cHARKETS 


THE IDEAL SMOKEHOUSE FUEL 


TO PROVIDE 
SMOKEHOUSE HEAT 














For economical smokehouse operation it 
is necessary to maintain a dry heat of 
definite temperature with uniform distribution 
of fragrant smoke — conditions that only 
CHARKETS, in combination with sawdust, 
can consistently produce. 


A well-known packing house superintendent 
states that he finds that when using 
CHARKETS they are able to carry the smoke- 
house temperature 20 degrees higher than 
they could with the fuel they had been using. 
This decreases the length of time necessary for 
smoking. He also finds that the meats do not 
drip, regardless of the increased temperature, 
which results in low shrinkage. He believes 
this is due to the dry heat produced by 
CHARKETS. He reports a considerable sav- 
ing in shrinkage, while at the same time the 
meat is firm with a very beautiful color. 


You can increase your sales, build profits and 
cut operating costs with CHARKETS. Com- 
plete data, showing the excellent results being 
obtained in smokehouses of prominent packers, 
will be gladly sent. 


TENNESSEE EASTMAN 
CORPORATION 


ainiChi ae). al TENNESSEE 
Subsidiary oh EASTMAN KODAK CO. Rochester,N.Y. ° 
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Provision and Lard Markets 


Market Quiet—Trade Awaiting Futures 
Reopening—Cash Trade Fair—Cash 
Prices Firm—Hog Run Moderate— 
Hogs Firm. 


Interest in provisions has centered 
largely in cash business and develop- 
ments regarding the banking situation. 
The latter cleared up sufficiently to 
permit of a resumption of trading in 
securities and commodity markets on 
Wednesday of this week. 


Reports indicated that a fairly good 
cash trade passed in both meats and 
lard, prices holding fairly firm. Hog 
run was more moderate, and lard stocks 
showed decreases. This helped to shape 
sentiment somewhat. Generally, expec- 
tations were that lard futures would 
start somewhat above the levels of 


March 3, but the Board of Trade placed 
a limitation on daily fluctuations of 1c 
per pound. Cash lard at Chicago ad- 
yanced %@%c per pound, while the fu- 
tures market was closed, so that the 
impression prevailed that lard futures 
should bulge fully as much. 


Top price on hogs at Chicago last 
week reached $4.40, reacting to $3.85. 
This week it recovered to $4.10. The 
week’s average at Chicago last week 
was $3.85, or 35c above the previous 
week and compared with $4.50 a year 
ago. At $4.10, top on hogs was about 
50c higher than the latter part of the 
week ended March 4. Receipts of hogs 
at Chicago the past week were 93,500 
head, against 113,111 head the previous 
week and 115,384 head the same week 
last year. 


Chicago Lard Stocks Down. 


Price of pork loins were marked up 
3@4c a pound, and eased rapidly to 7 
to 12c at the close of the week or % 
to 2%c better than the previous week. 
Liberal stocks were reported to have 
gone into the freezers. 


Cold storage holdings of lard in the 
U. S. on March 1 were officially placed 
at 59,034,000 lbs., against 92,861,000 Ibs. 
the previous year and a five-year March 
1 average of 114,940,000 Ibs. 


At Chicago, lard stocks the first half 
of March decreased 3,431,000 Ibs. to 
16,999,000 Ibs., compared with 39,674,- 
000 Ibs. in mid-March a year ago. 

Official exports of lard for the week 
ended February 25 were 7,080,000 lbs., 
against 9,201,000 Ibs. last year. Ex- 
ports from January 1 to February 25 
have been 125,048,000 Ibs., against 119,- 
868,000 Ibs. the same time last year. 

Of the week’s exports, 4,062,000 Ibs. 
went to the United Kingdom, 1,513,000 
lbs. to Germany, 477,000 Ibs. to other 
European countries; 60,000 Ibs. to the 
Netherlands; 271,000 Ibs. to Cuba and 
679,000 Ibs. to other countries. Ex- 
ports of hams and shoulders, including 
Wiltshires, for the week were 252,000 
lbs., against 370,000 Ibs. a year ago; 
bacon, including Cumberlands, 246,000 
on against 342,000 Ibs.; pickled pork, 


9,000 Ibs., against 48,000 Ibs. last 
year. 


WEEKLY REVIEW 


PORK—Market was steady to firm 
at New York and demand was fair. 
Mess was quoted $15.25 per barrel; 
family. $16.50 per barrel; fat backs, 
$11.00@13.50 per barrel. 


LARD—Demand was fair in the East, 
and the market was steady. Prime 
western at New York was quoted at 
5.10@5.20c; middle western, 4.90@5c; 
city tierces, 4%4c; tubs, 5c; refined Con- 
tinent, 54 @5%c; South America, 5% 
@5%c; Brazil kegs, 6%@6%c; com- 
pound, car-lots, 644c; smaller lots, 644c. 

BEEF—Market was steady to firm 
at New York. Mess was nominal; pack- 
et, nominal; family, $10.50@11.00 per 
barrel; extra India mess, nominal. 








See page 34 for later markets. 








U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Mar. 10, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 


Cor. 

Prev. week, 

. week. 1932. 
111,997 93,028 
53,452 44,729 
maha 31, ,271 52,444 
St. Louis & East St. Louis 69,297 66,726 47,716 
Sioux City 20,716 32,015 34,062 
St. Paul 36,958 33,153 
St. Joseph 20,507 12,710 
New York & J. C 47,416 35,423 
414,342 


343,265 


Meat and Lard Stocks 


Slight gains were recorded during 
February in stocks of meat and lard 
on hand in the United States, but these 
were small for the last month of the 
winter packing season. The quantity 
of meat put into the freezer was only 
about half of that going in in February, 


1932, while meat going into cure was 
about 35,000,000 Ibs. less. 


Stocks of frozen and cured beef de- 
clined during the month, and are only 
about one-half those of the five-year 
average on March 1. 


Frozen pork stocks on hand March 
1, 1938, were only 55 per cent of the 
five-year average of holdings on that 
date, the quantity of dry salt meats on 
hand is only about two-thirds as large 
and pickled meats are two-thirds as 
large. Lard stocks are a little more 
than half as large as the average of 
holdings at this date. 

While hog receipts have been small 
federal inspected slaughter for the 
country as a whole has reflected no 
such decline as receipts would indicate. 
Consumptive demand has remained 
good and there has been no disposition 
on the part of the packing industry to 
hold speculative product such as was 
commonly done in earlier years. This 
is due in large measure to the uncer- 








Hog Cutting Losses Increase 


Small hog receipts resulted in in- 
creasing prices at a time when weak- 
ness was apparent in the fresh pork 
market. This resulted in loss of all the 
good showing made last week on the 
cut-out value of hogs, attributable sole- 
ly to the better prices received in a part 
of that period for fresh pork cuts. This 
week all averages showed a cutting loss, 
the last two averages checked showing 
a loss well over over $1.00 per head. 


At the twelve principal markets re- 
ceipts totaled only 253,300 hogs against 
284,100 last week when the bank mora- 
torium was in effect, and 339,900 hogs 
the same time last year. Some trade 
opinion accounts for this decrease in 
marketings as due to the fact that the 


Pork loins 
Bellies, light 
Bellies, heavy 
Fat backs 


Raw 

P. 8. 

Spare ribs 

Regular trimmings 
Feet, tails, neckbones 


Total cutting value (per 100 Ibs. live wt.). 


Total cutting yield 
Crediting edible and inedible offal to the 


spring pig crop is cleaned up and the 
fall pigs are not yet ready for market. 
However, it seems more likely that a 
combination of spring work on farms 
and a basic belief among farmers that 
prices will turn upward are controlling 
factors in holding hogs back on farms. 

Top price at Chicago for the week 
was $4.15, paid on Tuesday and Thurs- 
day with top the other two days 5c 
lower. Average on two days of the 
week was $4.00, $3.85 one day and $3.95 
the other. Strength was apparent in 
the live market throughout the week. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, average costs 
and credits being used. 


160 to 180 180 to 220 8=6220 to 250 = 250 to 300 
Ibs. Ibs. Ibs. Ibs. 

$1.03 

-23 

-25 
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91.01 
21 
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| peezestnnais 
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$3. 
; 71.00% 
above cutting values and deducting from th 


ese 
totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 


Loss per cwt. 
Loss per hog 


+25 45 -52 
. -50 so ee 
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By-Product 
Grinders 


Williams builds a crusher or grinder 
for every packing house and rendering 
plant purpose. All embody the origi- 
nal Williams patented features includ- 
ing patented hammers which cut tough 
sinewy goods with less power, adjust- 
able grinding plates to overcome wear 
and quicker adjustments and repairs. 


WILLIAMS PATENT CRUSHER & PULVERIZER co. 
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tainty which has surrounded the mar- 
ket and to the fact that in recent years 
summer hog marketings have been 
large. Prospects for the coming sum- 
mer are that marketings will be good 
throughout the period. 















GERMAN HOGS AND LARD. 


Receipts of hogs at the 14 principal 
German markets for the week ended 
March 1, 1933, totaled 68,695 head com- 
pared with 57,340 head the previous 
week and 67,502 head the same week a 


LIVESTOCK PRICES COMPARED. 


Livestock prices at Chicago during 
February, 1933, with comparisons: 


Feb., Jan., Feb., 
1933. 1933. 1932. 


SLAUGHTER CATTLE AND VEALERS. 





~ ke : Ps a Steers— 
Stocks of meat and lard on hand vr year earlier. Prices at Berlin for the ~ 5-6 900 ins 
March 1, with comparisons, as ss week ended March 1 were $7.40 com- "Choice ....$ 6.94 $6.88 $ 9.18 
by the U. S. —_— of Agricultural pared with $8.54 the previous week and ar rr a 
Economics, are as fol — $8.42 the same week last year. Lard Cama .. 46 «8 
Mar. 1, eb. 1, in ti 900-1100 Ibs., 
1983. a” Seniee. 1 tierces at Hamburg was quoted at ) Gtee .... 680 00s 
lbs. lbs. Mar. 1-lbs. $5.90 the week ended March 2 $5.90 Good ..... 6.04 5.94 7.84 
Beef, frozen 3,522,000 26,521,000 52,860,000 the previous week and $7.40 the same Medien 5.08 4.70 6.14 
In cure aoe 5,000 8,485,000 10,482,000 u , Sommon ‘ 6 4.70 
Cerea ......, 5.000 4.544.000 10,028,000 week a year ago. 1100-1300 Ibs., ~ 
Pork, frozen ..152,721,000 143,085,000 257,655,000 a Choice 6.38 6.43 9.22 
D. S. in cure. 45,088,000 43,768,000 72,059,000 onebemee n ee. scare 5.54 5.15 7.92 
D. S. cured... 42,407,000 38,117,000 71,202,000 300-1! 8, 
S. P. in cure 225,966,000 224'046,000 272,014,000 LARD EXPORTS TO MEXICO. Choice 5.07 5.68 9.22 
S. P. cured. . 144,004,000 126,068,000 183,476,000 : Good ..... 4.81 4. 7.92 
Lamb nae Matton: : ; , Exports of lard from the United Heifers— 
frozen .. .. 1,694,000 2,029,000 3,607,000 tates to M 550-750 lbs., 
Miscl. Meats .. 46,089,000 47,313,000 83,830,000 b a —_ during January, 1933, . 7 Choice as ee 5.96 6.55 
Lard .......... 59,084,000 52'841,000 114/940,000 by customs districts is reported by the jj  Qaaee -- 491 5.13 5.70 
Product placed in Feb., Feb., U. S. Department of Commerce as fol- } ag & med. 3.91 3.88 4.32 
cure during: 1933. 1932. lows: Cows— 
Pork, frozen ............. 50,716,000 96,506,000 > ‘ . : DORE ncddecivccccscevccece 2.84 3.01 3.54 
DS. pork placed in cure.. 47,210,000 60,255,000 From: Lbs. Value. eS  areeeeaae 245 2.50 2.89 
S. P. pork placed in cure. .173,921,000 193,454,000 New Orleans .............. 836 $64 Low cutters & cuters. 1.93 2.01 2.01 
‘ San_ Antonio 3,317,244 171,49 Vealers— 
TaN t hy ae - o- $83 God and choice .......... 6.49 5.57 7.52 
MEAT IMPORTS AT NEW YORK. ie ok ee 14.950 ite ep PS oS 5.18 4.22 6.27 
ee 2, ee i ti HOGS 
Principal meat imports at New York 3,651,387 $187,266 Light weight— 


for the week ended March 11, 1933: 





Exports of neutral lard totaled 80 


160-180 lbs. good & ch... 3.58 3.28 4.1 
180-200 Ibs. good & ch... 3.62 3.30 4 


~ 
as 


Point of 

origin. Commodity. Amount. Ibs., valued at $8.00 Medium weight— _ 

Argentine—Canned corned beef........ £ 54,000 Ibs. ~- fo 200-220 lbs. good & ch 3.60 3.28 4.10 
Argentine—Beef extract ............. 12,880 Ibs. 220-250 Ibs. good & ch 3.53 3.18 3.96 
a — cuts : URUGUAY MEAT SLAUGHTERS. Heavy weight— 

anada—Bacon ......... 250-290 Ibs. good & ch 3.44 3.02 3.81 
Canada—Sausage ....... 751 * . coe DR “Ve 7 
Canada—Cured pork hams... 2. ........ 21,0001bs, . Meat packing plants in Uruguay — 290-350 Ibs. good & ch... 3.33 286 3.70 
Canada—Sweet pickled ham........... 15,600 }bs. Showed a marked decline in activity Packing sows (275-550 Ibs.): 

Germany —Rausage iit, RSs: during November, compared with the — Med. & good ............ 2.92 249 3.30 
Germany—Bouillon cubes ............ 225 lbs. Same month a year ago. Total killings Packer & shipper purchases: 
eee er er oe $ Average weight, Ilbs..... 236 233 
Ireland—Ham of cattle at 34,243 head were 30 per a errs $ 3. 46 $3.12 $ 3.89 





Italy—Ham ........ Si ehcatt vontestand 

Italy—Sausage ......... 

Norway—Meat cakes 

Uruguay—Canned corned beef.......... 9,000 Ibs. vember, 1931. 


cent less and sheep slaughter at 97,827 
head was 80 per cent less than in No- 


SLAUGHTER LAMBS. 


Lambs— 
90 lbs. down—good & ch... 5.68 6.01 6.48 
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Hydraulic Crackling Ejector 
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Ask us about them 
Danning & Boschert 
Press Co., Ine. 


362 West Water St. 
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Silent running— 
freedom from oper- 
ating troubles—long 
life. 

Ask for full ¢ 2 
particulars of * ’ _ 
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J. W. HUBBARD CO. 


Manufacturers of a complete line of packing house 
machinery and equipment 


718-732 West 50th St. Chicago 
WHEN YOU THINK OF EQUIPMENT, THINK’ OF HUBBARD 
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Tallow and Grease Markets 


WEEKLY REVIEW 


TALLOW—tTallow market in the 
East developed strength under renewed 
consumer buying and influenced by 
strength in other commodity markets. 
It was estimated that as much as 1,500,- 
000 to 2,000,000 Ibs. of extra tallow 
changed hands at New York at 2%c 
f.o.b., or %c over the previous sales. 
Sellers continued firm in their ideas. 
Indications were that the market had 
been pretty well cleaned up at the 2%c 
level, and some were looking for the 
next round lot business to pass *%@'4c 
above the last sales. A firming in some 
other oils and a strengthening in for- 
eign exchange rates attracted consider- 
able attention. 

At New York, special was quoted at 
2c; extra, 25%c f.o.b.; edible, 3%c 
f.o.b. 

At Chicago, market for tallow ap- 
peared to be in a stronger position, 
with nearby demand more active at 
practically the quoted levels. Offerings 
for future delivery were scarce. Sales 
of five tanks of prime tallow were re- 
ported at 3%c Cincinnati. At Chicago 
edible was quoted at 3c; fancy, 3%c; 
prime packer, 34%4c; No. 1, 2%c; No. 2, 
2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow February-March shipment 
was unchanged at 20s 6d, while Aus- 
tralian good mixed at Liverpool, Febru- 
ary-March shipment, was unchanged at 
20s 3d. 


STEARINE—Last business reported 
in oleo stearine at New York was at 
4%c, and the market appeared firm at 
that level. Prices were quoted at 4% 
@4%c. At Chicago, market was mod- 
erately active and stronger. Oleo was 
quoted at 4c. 


OLEO OIL—Trade was moderate and 
more or less routine, but the tone was 
steady. At New York, extra was quoted 
at 5% @6c; prime, 45%@5c; lower 
grades, 444c. At Chicago, market was 
very steady. Extra was quoted at 5%4c. 








See page 34 for later markets. 








LARD OIL—Demand was fair, and 
the market was stronger with raw ma- 
terials. Prime at New York was quoted 
81ec; extra winter, 74c; extra, 6%c; 
No. 2, 6%c. 

NEATSFOOT OIL—Demand was fair 
and the market was stronger. Pure 
was quoted at 9%@10c; extra, 7c; No. 
1, 6%c; cold test, 18c. 

_GREASES—While no particular ac- 
tivity was in evidence in the grease 
market at New York the past week, a 
moderate routine trade was noted and 
a much stronger price situation ma- 
terialized. The upturn in tallow helped 
considerably, but sentiment was also 
shaped by a much better feeling exist- 
ing as to the future, and the higher 
Tange in securities and in commod- 
ities. Producers of greases, as a 
result, were firm in their ideas, and 
Where consumers required supplies, 


rd were forced to come up in their 
ideas. 
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At New York, house was quoted at 
2%%c f.o.b.; yellow, 2%4@2%c; A white, 
24%2@2%c; B white, 2%@2%c; choice 
white, 2% @3%c. 

At Chicago, nearby greases were 
more active and stronger, while future 
deliveries were not offered freely, pro- 
ducers showing a tendency to await de- 
velopments. At Chicago, brown was 
quoted at 1%c; yellow; 2%@2%c; B 
white, 2%c A white, 2%c; choice white, 
all hog, 2% @3c. 


he 


By-Products Markets 


Blood. 


Chicago, Mar. 16, 1933. 
Market higher. Sales being made at 
$1.65. 


Unit 
Ammonia. 


@$1.65 
Digester Feed Tankage Materials. 
Product in better demand. 


made this week at $1.85 & 10c. 
Unit Ammonia. 


Ground and unground...........e.ee0% 


Sales 


Unground, 10 to 12% ammonia.. @$1.85 & 10c 
Unground, 8 to 10% ammonia.. @ 1.85 & 10c 
Bae WEE. odcieccsccbwevesbase @ .80 


Dry Rendered Tankage. 


Demand continues good. Market 
somewhat higher. 
Hard pressed and exp. unground per 
aan" gee PEP ps oe ‘sae 45@ .50 
" rk, ac. grease q 
a error RUTTER 5 EMER S re ° @19.00 
° ef, ac. grease q ’ 
=. ceccnschecceveedensemeeneeeere @15.00 
Packinghouse Feeds. 
Feeds are somewhat firmer. Prices 
appear firmer. 
Per ton. 
Digester tankage meat meal........ + 00gss.00 
Meat and bone scraps 50%.......... 28.00@33.00 


50% 
Steam bone meal, special feeding 


Fertilizer Materials. 


Trading continues quiet. Material 
testing 10 to 12 per cent ammonia 
offered at $1.00@1.10 & 10c. 

zh grd. - © Oc 
Low eed, and user, G-O% am.. LOO@Li0 & 100 
Bone tankage, ungrd., low gd., 

REE Sites Sv gkieadae ceedamee @12.00 
Hoof meal ..ccccccccccccccccese @ .80 


Bone Meals (Fertilizer Grades). 
Offerings light. Inquiries somewhat 
more numerous. 


Steam, ground, 3 & 50............... 
Steam, unground, 3 & 50............ 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
largely nominal. 


@$18.00 
@ 15.00 


Per ton. 
TED CRORES ccc cccoccscscccsecceosess $10. 12.00 
Calt MOE ccccccccccccccccoecccccs 15.00n 
Sinews, MEIER cc cccccccccccccccce 10.00 
HHOrm PRTRS ccc ccccccccccccccccccce 16. 17.00 
Cattle jaws, skulls and knuckles... 19.00 
Hide trimmings (new style) ...... 4. 6.00 
Hide trimmings (old style) ...... 6.00@ 8.00 
Pig skin scraps and trim., per Ib.. 2%cn 


Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Buyers not numerous. 


Per ton. 
Horns, according to grade ........ $80. 150.00 
Mfg. shin bomes .........seeeeeess 65. 110.00 
Cattlo BOOED .cccccccccccccceccccces 11.00 
Ri WOREB ccccccccsccccccccccsccs 12. 
(Note—Fvregoin, mixed carloads 


g prices are for 
of unassorted materials indicated above.) 


Animal Hair. 


Market showing little activity. Prices 
nominal. 





Summer coil and field dried ........... %o 
Winter coil dried ..........ceeeeeeees le 
. black winter, per Ib....... 3 4c 
grey, winter, per Ib......... 2%@ 2%c 
Cattle, switches, each®..............+-- %@ ic 
*According to count. 
—_q—_ 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Mar. 15, 1933. 

Some local sellers are asking $2.00 
per unit of ammonia for ground dried 
blood f.o.b. New York, but the last sale 
was made @ $1.70 per unit and it is 
very doubtful as to whether sellers ask- 
ing price will be obtainable unless there 
is increased demand. South American 
is offered for nearby arrival @ $1.85 
per unit, c.if. Atlantic ports. 

Ground tankage is offered @ $1.75 
& 10c f.o.b. New York which is a little 
higher than last sales. Unground tank- 
age is held at about $1.50 & 10c f.o.b. 
New York. Stocks of tankage, both 
ground and unground, are very light. 

Foreign steamed bone meal, 3 per 
cent & 50 per cent, is selling at a little 
higher price and quick shipment from 
Europe is hard to get. South American 
raw bone meal, 4% per cent & 50 per 
cent, is offered @ $20.00 per ton, c.if. 
Atlantic and Gulf ports for shipment 
from South America. 

Producers are quoting 45¢ per unit 
for unground dry rendered tankage and 
50c for the ground material f.o.b. N. Y., 
but last sales were 5c per unit under 
these prices. 

The last lot of unground dried Men- 
haden fish scrap on hand was sold @ 
$2.00 & 10c f.o.b. fish factories, Virginia. 

——— fe 


FAT MARKETS IN FRANCE. 


(Special Report to The National Provisioner from 

Emmanuel Welfling and A. Bloch.) 
Paris, Feb. 22, 1933. 
_ Lard markets were very quiet dur-’ 
ing February with little change reg- 
istered since January. Sales of prime 
steam lard to France have been of only 
small importance. 


European producers of cotton oil re- 
duced their prices to about 250 francs 
per 100 kilos for choicest refined 
deodorized qualities, c.if. French ports. 

Only three official quotations on tal- 
low were registered during the month 
for Paris technical tallow, namely 
157.50 francs per 100 kilos on February 
8, 155 frances on the 15th, and 155 
francs on the 22nd. 


a 
BEEF SITUATION IN 1933. 


Cattle population of the United 
States continued to increase during 
1932, and total numbers are now 14 per 
cent larger than in 1928 and almost as 
large as early in 1924. The number of 
beef and dairy cows combined is esti- 
mated by the Department of Agricul- 
ture to be the largest on record. Cattle 
on feed on January 1 were in excess of 
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those a year earlier and increased feed- 
ing during all of 1933 is looked for. 
Slaughter supplies of both cattle and 
calves during the year are expected to 
be somewhat larger than in 1932. 

Cattle production in this country has 
moved through three complete cycles 
of increasing and decreasing numbers 
since 1880, the department says. The 
upswing of the second cycle was eight 
years in length and that of the third 
extended over a period of six years. 
The upswing of the present cycle, which 
had its beginning in 1928, has been 
underway for five years but the increase 
in total cattle numbers has not yet been 
reflected in an expansion in cattle 
slaughter. 

If changes in slaughter had followed 
changes in numbers, as in corresponding 
periods in previous production cycles, 
slaughter would have begun to increase 
in 1931 and would have tended to re- 
strict the increases in numbers that 
took place in 1931 and 1932. Lacking 
this restraining factor, numbers at the 
beginning of 1933 were about 8,000,000 
head larger than in January, 1928. 
Nearly half of this increase, or 4,000,- 
000 head, was in cows and heifers, 2 
years old and over, and the number of 
these on January 1, 1933, was the larg- 
est ever reached in this country, and the 
number of calves born in 1933 will be 
the largest. 

Potential yearly production of cattle 
and calves, based upon total cattle, and 
upon cows of reproductive age, January 
1, 1933, is ample for supplying a rela- 
tively large per capita quantity of beef 
and veal and probably excessive for 
remunerative prices. Production in 
1932, if there had been no change in 
inventory numbers between the begin- 
ning and end of the year, would have 
furnished about 23,300,000 head of 
cattle and calves for slaughter of all 
kinds—wholesale, retail and farm. In 
1925, when the inspected slaughter of 
cattle was the fifth largest and of calves 
the largest on record, total slaughter of 
cattle and calves reached an estimated 
figure of about 24,600,000 head. 

Be Se ee 


LAMB CROP PROSPECTS. 


Weather and feed conditions have 
combined to reduce the early lamb crop 
about 8 per cent from that of a year 
ago, according to reports received by 
the Department of Agriculture as of 
March 1. In the far Western states, 
except California and a part of Ore- 
gon, weather and feed conditions this 
year were much more favorable than 
last. In the Eastern and Middle Western 
areas feed conditions have been very 
good, but weather conditions resulted 
in losses of young lambs. The Cali- 
fornia lamb crop is from 10 to 15 per 
cent smaller this year than last, lambs 
are expected to light weight and 
the market movement late. The Ari- 
zona crop promises to be good and 
somewhat larger than last year, par- 
ticularly March and April shipments. 
Early marketing is expected from the 
Southeastern states although February 
weather conditions were unfavorable to 
the young lambs. The Tennessee crop is 
reported good to excellent with a larger 
number of lambs than usual ready for 
the early market. The Kentucky crop 
is larger with prospects good for May 
shipment. 
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PROTECTING AMERICAN FATS. 


Commending members of the Kansas 
legislature on their bill permitting the 
sale of oleomargarine in the state tax 
free, provided it is made entirely of do- 
mestic fats and oils, Dr. J. S. Abbott 
of the Institute of Margarine Manu- 
facturers wrote: 

“American agriculture, with a big 
surplus of animal and vegetable fats 
and oils, needs and must have some 
protection against the fats and oils 
coming from foreign tropical countries 
at ruinously low prices. Your bill gives 
American agriculture this much needed 
protection. 


“This bill puts a tax of ten cents a 
pound on oleomargarine, but exempts 
oleomargarine whose fat content con- 
sists only of American fats, such as 
beef fat (oleo oil, oleo stock, oleo stear- 
ine), hog fat (neutral lard), cottonseed 
oil, peanut oil, soya bean oil, corn oil, 
and milk fat. 

“This bill would enlarge the market 
for these American farm and ranch 
products. Our cotton farmers, our 
cattle raisers, and in fact all American 
farmers, are entitled to a market for 
anything they can produce and to pro- 
tection against foreign products. These 
domestic fats and oils when used for 
food in the form of margarine bring 
much higher prices than they bring 
for any other purposes. 


“The necessity for this protection 
will be readily apparent from the fact 
that in 1917 there were used 229,232,000 
pounds of American and only 19,660,- 
000 pounds of foreign fats and oils in 
the manufacture of margarine (oleo- 
margarine). In 19382, only 49,628,808 
pounds of American and 128,487,225 
pounds of foreign fats and oils were 
used in the manufacture of this product. 


March 18, 1939, 


“The American National Livestock 
Association, the Texas and Southwest. 
ern Cattle Raisers’ Association, ang 
numerous other cattle raisers associa. 
tions in the United States, have passeq 
resolutions demanding protection for 
their beef fats against these foreign 
fats and oils that have been drivi 
their products out of our market and to 
ridiculously low prices. 

“The National Cottonseed Products 
Association has likewise passed resolp- 
tions asking for the protection of its 
market for cottonseed oil. Other groups 
of American agriculture are seeki 
protection in the same direction. 

“This Institute is in hearty sympathy 
with all of these movements to help 
our cattle raisers and farmers gene 
and is in hearty sympathy with the 
purpose of Senate Bill 156. We hope 
you will vote for it and give it your 
hearty support.” 


NAVY SHUTS OUT MARGARINE, 


Use of margarine in the United 
States navy is prohibited under the 
“navy ration bill” passed in both the 
Senate and House of Representatives at 
the close of the last congress. This bill 
provides for a daily allowance of 16 
ozs. of butter, together with certain 
other dairy products, to each person in 
the navy entitled to subsistence. No 
substitutes are permitted. The butter 
allowance is higher than the ave 
per capita consumption of butter in the 
United States. 

~ fo —_— 


AUSTRALIAN TALLOW EXPORTS, 


Exports of tallow from Australia 
during the last quarter of 1932 totaled 
28,803,936 Ibs. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for seven months ended Feb. 28, 
1933, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 





Received at — —o = bs ee mills 

Aug. 1 to Feb. 28, Aug. 1 to Feb. 28, 'e 
1933. 1932. 1938, 1932. 1933. 1982. 
United States 4,119,574 4,986,692 3,449,450 4,074,743 969,398 921,721 
REE wewdceccesccececetce dees 219,461 317,381 194,989 280,092 34,566 37,958 
pee 27,1 45,659 32,246 39,357 2,016 6,351 
Arkansas ....... 349,437 482,421 270,808 367,952 86,437 105,066 
California ....... 49,54 76,381 45,866 65,703 8,938 11,878 
IL hecia cinreriee 281, ,624 230,571 291,889 60,970 49,114 
DT. ‘Sioncevesececeseneuaets 164,178 231,028 141,491 209,592 025 22,088 
ee COKeeereccceceoseceoes 492, 220 376,731 516,174 139,614 143,132 
DE EE a ecceenexacceatnes 209, 213,716 178,869 183,301 . 31,422 
I  cndndes eee ebevaaaedeeen 345,315 370,643 317,936 319,026 67,182 50,412 
CL. cotnvecvabesecneée 85,696 168,789 168,483 160,527 19,510 9,167 
TEED: cevccccvcvecvceccoseees 398,452 451,061 280,353 302,290 127,464 148,990 
EE Shbdaaaetdnewes coneciceeeges ,342,759 1,557,887 1,162,698 1,280,809 355,329 290,287 
Be , Gn ctcceccccncitese 55,079 73,877 48,409 58,031 7,085 15,897 


*Includes seed destroyed at mills but not 300,024 tons and 24,784 tons on hand Aug. 1, nor 
41,267 tons and 30,881 tons reshipped for 1933 and 1932 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 





On hand 
Season. August 1. 
*29,523,581 
8,086,07 
628,420,148 
277,836,530 
114,656 
146,888 
162,773 
47,723 
235,521 
(running bales) ....1931-32 175,904 
TO, BE cccccccccccoos 1932-33 4,138 
(500-Ib. bales) 1931-32 3,564 
Grabbots, motes, etc... .1932-33 15,250 
(500-lb. bales) ...... 1931-32 12,475 


Produced Aug. 1 Shipped out Aug. On hand 
to Feb. 28. 1 to Feb. 28. February 28. 
1,067,115,767 968,659,503 *159,060,442 
1,274,516,016 1,186,544, 663 130,544,138 
en eee ar $802,124, 782 
yore ere 638,727,604 
1,555,174 1,337,206 332,624 
1,826,169 1,742,693 230,364 
976,431 2,874 146,330 
1,148,666 976,942 219,447 
543,554 730 290,345 
647,822 510,325 313,401 
13,618 6,5 11,18 
24,708 18,041 10,213 
19,066 16,772 11,54 
21,247 12,931 20,791 


*Includes 4,182,006 and 13,661,203 pounds held by refining and manufacturing establishments 
and 7,235,770 and 28,837,170 pounds in transit to refiners and consumers August 1, 1932, and Fe 


ruary 28, 1933, respectively. 


tIncludes 4,652,177 and 7,278,527 pounds held by refiners, brokers, agents, and warehousemen 
at places other than refineries and manufacturing establishments and 5,598,691 and 1,439,720 We. 
in transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1932, a 
Tuary 28, 1933, respectively. 

**Produced from 902,218,345 pounds of crude oil. 
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THE NATIONAL PROVISIONER 


Vegetable Oil Markets 


Trade Quiet Awaiting Future Market 
Reopening—Cash Trade Fair—Crude 
Stronger — Sentiment Bullish — Lard 
Holding Advances — Government 
Acreage Action Awaited. 


As far as futures were concerned, 
there was little or no feature to the 
market the past week. Trade was at a 


standstill as a result of the banking 
holidays. Discussions centered around 
reports of a fairly good cash oil trade, 
firmless in the crude markets, strength 
in cash lard, and the buoyancy with 
which securities and other commodities 
resumed trading. All of this was cal- 
culated to prove favorable towards 
higher prices for cottonseed oil. 


At the same time, the government’s 
action was awaited on the farm relief 
bill. The latter was expected to take 
the shape of leasing of farm land and 
in this manner controlling production 
to some extent. The government oil 
statistical report was regarded as a 
standoff, but nevertheless again placed 
before the trade the unfavorable sta- 
tistical position of the commodity. 

Most attention during the week was 
centered in crude oil. In the Southeast 
and Valley, sales were reported at 3c, 
with that figure bid. Market later was 
called 84%c nominal. In Texas, there 
were reports of a fair business having 
passed In crude oil at 2%c, with 2%c 
bid. These prices were fully %c lb. 
above the levels on March 3. 


February Consumption Down. 


February consumption of oil was 
placed at 178,000 bbls., against 209,000 
bbls. last year. Consumption for the 
first seven months of the season has 
been some 1,638,000 bbls., against 
1,746,000 bbls. last year. Visible sup- 
ply in all positions at the beginning of 
March was 3,044,226 bbls., against 
2,545,727 bbls. the same time last year. 

To what extent, if any, consumer 
takings of cotton oil broadened the last 
week or ten days as a result of the 
banking holiday remains to be seen, but 
reports indicated that a fairly good 
business has passed. Incidentally, such 
a condition was noted in other commod- 
ities. The fact that tallow and greases 
took on a stronger tone attracted some 
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attention in oil circles, as did the re- 
newed gossip relative to prospects of 
mild inflation in commodities. 


With the banking situation cleaned up 
and the administration forging ahead 
rapidly on other important questions, 
such as the beer bill and farm relief, 
returning confidence for the future was 
in evidence on the part of the public in 
general. This was taken in professional 
quarters as bullish on commodity 
prices, particualrly those which have 
gone drastically low in price. 

Weekly weather report said fair 
weather in the southern states per- 
mitted wet soil to dry out sufficiently 
for working, and plowing made better 
progress than in recent weeks. In many 
places, however, seasonal work on farms 
is backward and the soil is still too wet. 
In Oklahoma, conditions were such the 
latter part of the week as to permit 
considerable field operations, and there 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Mar. 16, 1933.— 
After remaining closed 10 days, the 
New Orleans Cotton Exchange reopened 
Thursday of this week, scoring orderly 
and reasonable advances in cotton oil 
futures for the day of about 50 points 
per pound. Crude was less active than 
expected, but held steady at 2%c lb. 
for Texas and 3c lb. for Valley, with 
buyers apparently indifferent and influ- 
enced by big oil stocks, freer movement 
of seed and by failure of lard contracts 
to keep pace with loose lard’s upturns 
during the enforced holiday. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 16, 1933.— 


Crude cottonseed oil, 3c lb.; forty-one 
per cent protein cottonseed meal, $11.00; 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Mar. 16, 1933.—Prime 
cottonseed oil, 2%c lb.; forty-three per 
cent meal, $12.00; hulls, $3.00. 


AMMOND' 
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was a_ noticeable 


increase in other 
northern cotton belt sections. 


COCOANUT OIL—Trade was quiet. 
After showing firmness the market 
eased slightly from the best levels of 
the week, as buyers showed a tendency 
to hold off. At New York, tanks were 
quoted at 3%c; bulk oil, 3c; Pacific 
Coast tanks, 2% @3c. 

CORN OIL—A moderate business and 
a firm tone featured the market. Sales 
were reported at 3%c f.o.b. mills, with 
the market later quoted at 3% @3%c. 

SOYA BEAN OIL—Market was more 
or less nominal but firm. Sellers were 
asking 3%c tanks f.o.b. mills. 

PALM OIL—Market was irregular 
owing to rapid fluctuations in foreign 
exchange. Sellers were not inclined to 
offer beyond April-May shipment. At 
New York, spot Nigre and Lagos were 
quoted at 3c nominal; April-May Nigre, 
24ec asked; 12% per cent acid, 2%4c; 
20 per cent, 2.40c. 

PALM KERNEL OIL—Trade was 
quiet, but the market ruled firm and 
was quoted at 3.05c New York. 

OLIVE OIL FOOTS—Demand was 
good, but the market was irregular 
with exchange movements. At New 
York, spot was quoted at 4% @5c; ship- 
ment, 43% @4'éc. 

: ~ irre OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 


PEANUT OIL—Market was quoted 
nominally at 3@3%c f.o.b. mills. 

COTTONSEED OIL—Trade was 
quiet. At New York, spot oil was 
quoted at 4@4.10c or 50 to 60 points 
above the levels of March 8. outh- 
east and Valley crude sold at 8c and 
later were quoted at 83@8%c. Texas 
crude reported to have sold at 2%@ 
2%ec. 

Market at 
March 10 to 1 

Thursday, March 16, 1933. 
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| Week’s Closing Markets 





FRIDAY’S CLOSINGS 


Provisions. 


Hog products rose sharply with re- 
sumption of future trading, due to lift- 
ing of hedges in lard, short covering, 
strong hogs and strength in other mar- 
kets. Realizing hedge selling caused 
some setback. Average hog price at 
Chicago reached 4c lb., best since Sep- 
tember last year. 

Cottonseed Oil. 

Cotton oil bulged nearly %c lb. fol- 
lowing lard short covering, light offer- 
ings, and moderate cash demand. Crude 
is firm; Southeast, 3%c sales; Valley, 
8c bid: Texas, 2%c. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were:, 


Mar., $4.00@4.15; Apr. $4.10@4.20; 


May, $4.15@4.20; June, $4.15@4.30; 
July, $4.25@4.32; Aug., $4.30@4.45; 
Sept., $4.47@4.55; Oct., $4.47@4.60. 
Tallow. 
Tallow, extra 2%c f.o.b. 


Stearine. 

Stearine, 44% @4%c nominal. 

Friday’s Lard Markets. 

New York, March 10, 1933. — Lard, 
prime western, $4.90@5.00; middle 
western, $4.25@4.35; city, 4% ¢; refined 
Continent, 54@5%c; South America, 
54% @5%c; Brazil kegs, 64% @6%c; com- 
pound, 6%c. 

———-  -— 


HULL OIL MARKETS. 


Hull, England, Mar. 15, 1933.—(By 
Cable.)—Refined cottonseed oil, 21s 6d; 
Egyptian crude cottonseed oil, 19s. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed 
Agricultural Economics at Chicago and 


meats quoted by the U. S. Bureau of 
Eastern markets on Mar. 16, 1933: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA 
YEARLINGS (1) (300-500 LBS.) : 
CHOCO cc cccccccccccccccscccvccseevess SS ro - 2 ree 
DE ceucequcrecceseosseseeeestencnres | a ere Ss = §«=«—§>. .cseeaee008 
ME:  daeekctecevaesaceceedtservens SC 2: Ee | eee 
REED © adnan ge cere oe eut tc eeneewur ven We Fe ”—«CiéC§esncebaeaw’ - Gageuewane -  “wesaweseats 
STEERS (500-600 LBS.) : 
CD cc te ccy ecw eredcevecescccneece SOORIRGD — i vtec cecccce 10.00@11.50 11.00@ 12.00 
DEE. anteetee ss wesetssOeeeceees 4eeees "BS Brrr 8.00@ 10.00 9.50@11.00 
MOGTRMR oc ccc c cc cccccccccccrsceccesoe T.00@ 8.00 =n eeevccces 7.00@ 8.00 8.00@ 9.00 
EE ee a ee ee Se: sewcesesce> “Geecbeaven 7.00@ 8.00 
STEERS (600-700 LBS.) : 
SE cecacasepuey }trengareedeciea gat | £3) hare 9.50@10.50 10.00@11.00 
TE. Secese cdesacnrecevesioccsseeeees SO 30 8.00@ 9.50 9.00@10.00 
DEE. gdenccdeddescvesteqeceseeeeee 6.00@ 7.50 7.00@ 8.00 7.00@ 8.00 8.00@ 9.00 
STEERS (700 LBS. UP): 
PEEL Gh esevaveuynedecdnd weston weuwe 8.00@ 9.00 9.00@ 9.50 9.00@10.00 9.50@ 10.50 
EE oaicine baw d en haknenenks nee ee ee 7.00@ 8.00 8.00@ 9.00 8.00@ 9.00 8.50@ 9.50 
cows 
SEL +. Ge be pveeuvbies + oeetdlaessemens 6.00@ 7.00 6.50@ 7.00 6.00@ 7.00 7.00@ 7.50 
 vcveoneatnttsateaensaeeeseses 5.50@ 6.00 6.00@ 6.50 5.50@ 6.00 6.00@ 7.00 
| ES EP REE 5.50@ 6.00 5.00@ 5.50 5.00@ 6.00 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
DGD. devesanedecvevedseewceddacsawes 9.00@12.00 11.00@12.00 10.00@12.00 _.......... 
PT cevagevesddeeciveterseeeenant ees 7.00@ 9.00 10.00@11.00 8.00@10.00 11.00@12.00 
ED. cn dacevy nnsbuaweeeeed haesnues 6.00@ 7.00 8.00@10.00 7.00@ 8.00 9.00@11.00 
COMBI ccc ccc cccccrccccccccccescocce 5.00@ 6.00 T.00@ 8.00 =—s nc eeeeeee 8.00@ 9.00 
CALF (2) (3): 
ia hake eiea terete behbeeies aathbndaee ”) aeeenoeeenr - | Sire 
DT \ cn cnceee A polee AS CECRRECCRTECe Soakegaaeiog? \ waampuseen  £ Sf Serre 
EE we ncdaatesddace <aacenetedeve <eeeectess . ‘Sceceoewes 6.00@ 6.50 .......... 





Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 








SEE need cabegee-6tsrdceccncesboowss 10.50@12.00 11.00@12.00 11.50@13.00 12.00@13.00 
Medi cchiend ddugesanteveceatan asia 10.00@ 11.00 10.50@11.50 11.00@12.00 11.00@12.00 
CE es eh elnathaeeeennnghen sued 9.00@ 10.00 9.50@10.50 10.00@11.00 9.00@10.00 
EE ee 8.00@ 9.50 i eee eee 
LAMB (29-45 LBS.): 
Choice 10.50@12.00 11.00@12.00 11.00@12.50 11.00@13.00 
Oe: Giecces ... 10.00@11.00 10.50@11.50 10.00@11.00- 10.00@12.00 
Medium . 9.00@10.00 9.50@ 10.50 9.50@10.50 9.00@ 10.00 
Common 8.00@ 9.00 8.00@ 9.50 SF 6 pee 
LAMB (46-55 LBS.) : 
DE cilinins soerercneahans¥ededdus 9.00@12.00 9.00@11.00 9.50@10.50 10.00@11.00 
GE: Saks Bilbiss ctr cd akotthgnceewanta 8.50@ 9.50 8.00@10.50 9.00@ 9.50 9.00@10.00 
MUTTON (EWE) 70 LBS. DOWN: : 
Eo ctibiacdenned 65 Uebehe «e005 5.00@ 6.00 6.00@ 7.00 6.00@ 7.00 7.50@ 8.00 
PD, vcuahedes 6) csmbeeewecen seme 4.00@ 5.00 5.00@ 6.00 5.50@ 6.00 6.50@ 7.50 
I, oh on se dn<ccanisieqhacnsnueed: Ee ae 4.00@ 5.00 5.00@ 5.50 6.00@ 6.50 
Fresh Pork Cuts: 
LOINS: 
ky Poe SOS 10.00@ 11.00 9.50@ 10.50 8.50@10.50 9.00@10.50 
10-12 lbs. av. ... 10.00@10.50 8.50@ 10.50 8.50@10.50 9.00@10.50 
12-15 Ibs. av. 8.50@ 9.50 8.50@ 9.50 8.00@ 9.00 8.00@10 
16-22 Ibs. av. ; 7.00@ 8.00 7.50@ 8.50 7.50@ 8.50 7.50@ 8.50 
SHOULDERS, N. Y. STYLE, SKINNED: 
SPE. Gils toccctescuseccece eueame 2 ese | Spec 6.00@ 8.00 6.00@ 7.50 
PICNICS: 
ee A 5 ead ee naan gue chbecececce Seem ke eal nee Weel” OC Absenesneds = - 4 # 0 ewe 
BUTTS, BOSTON STYLE: 
GETING, Sicesuccespacvegeaccaene 700 GAO 3 “sks cownas 7.00@ 9.00 7.50@ 8.50 


SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 
ee ee ee ee ee ere 
(1) Includes heifer 450 Ibs. down at Chicago. 
Chicago. (3) Includes sides at Boston and Philade 


5.004 


7.00 


3.50@ 4.00 
6.00@ 7.2 


50 


(2) Includes 
Iphia. 


“skins on’’ at New York and 
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BRITISH PROVISION MARKETS, 
(Special Cable to The Nationai Provisioner.) 


Liverpool, March 16, 1933.—Genera] 
provision market steady, very good de. 
mand for hams and fair demand for 
lard. No demand for picnics. 

Friday’s prices were as_ follows: 
Hams, American cut, 61s; hams, long 
cut, 67s; Liverpool shoulders, square, 
none; picnics, none; short backs, none; 
bellies, clear, 45s; Canadian, none; Cum. 
berlands, 54s; Wiltshires, none; spot 
lard, 41s 6d. 


BRITISH BACON MARKETS, 


Arrivals of Continental bacon in the 
United Kingdom the week ended March 
1 totaled 73,581 bales compared with 
70,966 bales the previous week and 86,- 
773 bales the same week a year ago, 
Prices of first quality product, with 
comparisons, are quoted as follows: 


Mar.1, Feb.22, Mar.3, 

1933. 1932, 

American green bellies..... $6.88 $6.73 $84 

Danish green sides ........ 9.78 9.38 8.18 

Canadian green sides ...... 8.76 8.08 9.18 
American short cut green 

Eee 8.55 8.46 11.05 

American refined lard...... 8.83 5.78 6.89 

oe 


N. Y. HIDE EXCHANGE FUTURES, 


Trading was resumed on the Hide 
Exchange Wednesday, Mar. 15th, after 
being closed since Friday, Mar. 3rd. 


Wednesday, Mar. 15, 19383—Old Con- 
tracts—Close: Mar. 6.00b; no sales; old 
contracts 120 points higher. New— 
Close: Mar. 6.75 sale; June 6.80 sale; 
Sept. 7.10 sale; Dec. 7.45 bid; sales 58 
lots; new contracts 85@118 points 
higher than Friday, Mar. 3rd. 


Thursday, Mar. 16, 1933—Old Con- 
tracts—Close: Mar. 6.15n; no sales. 
New—Close: Mar. 6.85@7.00; June 6.95 
@7.05; Sept. 7.31@7.35; Dec. 7.65 
7.70; sales 47 lots. Market closed 10 
21 points higher. 


Friday, March 17, 1933—Old Con- 
tracts—Close: Mar. 6.15; no sales. New 
—Close: Mar. 6.65@7.00; June 6.95b; 
Sept. 7.31@7.35; Dec. 7.65@7.70. Sales 
= lots. Market unchanged to 20 points 
ower. 


a 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended March 11, 1933, were 
4,786,000 lbs.; previous week, 5,069,000 
lbs.; same week last year, 5,197,000 lbs.; 
from January 1 to March 11 this year, 
42,618,000 lbs.; same period a year ago, 
39,984,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 11, 1933, were 
4,102,000 lbs.; previous week, 4,159,000 
lbs.; same week last year, 3,476,000 
ibs.; from January 1 to March 11 this 
year, 43,906,000 lbs.; same period a 
year ago, 45,664,000 lbs. 


~—— fe - 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U, S. ports, week ended March 11, 1933: 





Week ending New York. Boston. Phila. 
Mar. 11, CB. es lt 
Mar. 4, 608 <«stese “oe 
Feb. 25, 6,800 75 7,998 
Feb. 18, cee. v2ua 30 

78,800 1,075 =: 4,017 
Die, 22, 1909)....... a = — es soca 
Mae. 6; WOB: 6... 6: 11,899 6,820 25,408 
118,229 23,088 66,200 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—Market active and 
sharply higher. Total movement so far 
this week slightly over 50,000 Feb.- 
Mar. hides, with an additional 30,000 
or more reported booked to tanning ac- 
count by one packer, with hints of 
bookings in other directions. Market 
full cent and half higher than two 
weeks ago. 

The bulk of the movement occurred 
early in the week, when around 40,000 
hides were sold by three packers at 
prices in line with those obtained in a 
moderate way previous week by one 
packer on sales to a dealer, or a cent 
over the prices obtained in the last 
large movement of hides. A full line 
of hides sold at these levels, basis 54c 
for native steers, butt branded steers, 
and heavy Texas steers; 5c for Colo- 
rados, light Texas steers, heavy native 
cows, and branded cows; light native 
cows and extreme native steers sold at 
5%c for River points and 5c for other 
points. 

An Iowa packer then sold 26,000 
hides, dating back into Dec., basis 5%c 
for native steers, extreme native steers, 
butt branded steers and light native 
cows, or another %c advance; 5c for 
Colorados, or a further %c advance; 
and 5c for heavy native cows, steady. 

Later, one packer sold 5,000 native 
steers, followed by 2,000 in another di- 
rection, all at 6c, or 1%c over trading 
price before the bank holiday; 1,000 
butt branded steers also sold at 6c. Bids 
of 6c from tanners now being declined 
for light native cows, and market be- 
ing quoted on this basis at present. 
Three packers also moved total of 5,000 
bulls, mixed dating, late in the week at 
5e for native bulls and 4%4c for branded, 
both 144¢c over prices two weeks ago. 
Offerings at present are very light and 
the market appears firm; packers stocks 
reported small. 


Tanners advanced prices on _ sole 
leather 15 per cent, or 2c per lb., early 
this week, with proportionate advances 
on cut soles, and also upper leathers. 


SMALL PACKER HIDES — Local 
small packers have been slow to offer 
out hides and trading is awaited to 
establish values. Meanwhile, the mar- 
ket is quoted nominally around 54%@ 
5%c for native all-weights and 5@5%c 
for branded, trimmed basis; outside 
small packer lots proportionately low- 
er, according to take-off, location, etc. 

Trading reported in the Pacific Coast 
market late this week at 416c, flat, for 
steers and cows, f.o.b. shipping points. 
About 8,000 Dec. and 5,000 Feb. hides 
moved at end of previous week at 314c, 
flat, and this market also established 
at 14¢c over prices two weeks ago. 

FOREIGN WET SALTED HIDES— 
Moderate advances paid in South Amer- 
ican market this week. Mid-week, 4,000 
Anglos | sold at $20.75 gold, equal to 
Girne, c.i.f. New York, as against $18.25 
or 5%e paid previous week; 4,000 La- 
Platas also sold at $20.50 or 6%4¢, and 
4,000 LaPlatas equal to 6%c. Last trade 
— 4,000 LaBlancas at $20.75, equal 
0 O7ee. 

COUNTRY HIDES—The country 
market is stronger, in sympathy with 
the packer market, but trading is 
awaited to definitely establish prices. 


Holders of country hides are very slow 
to offer at any definite price during the 
present show of strength in the packer 
market. All-weights are quoted 44%@ 
4%,c, nom., and heavy steers and cows 
around 4@4%c nom. A car or so of 
buff weights sold at 5c, or a full cent 
up. While offerings of extremes are 
very scarce, 6c is talked in a nominal 
way. Bulls 3%4@3%c, nom. _ All- 
weight branded 34% @3%c, nom. 

CALFSKINS—One packer sold bal- 
ance of Feb. light calfskins, 9%-lb. 
down, this week at 8c, or %@lc ad- 
vance. Another packer sold a car Feb. 
heavy calfskins, 94%4-lb. and up, at 94ec 
for St. Pauls and 9c for other points. 
Most Feb. productions have now been 
sold or booked. 

Chicago city calfskins awaiting trad- 
ing to establish the market, with the 
8/10-lb. quoted 7c nom., and 10/15-lb. 
8c nom., most collectors talking a half- 
cent over these figures. On this basis, 
outside cities 8/15-lb. are quotable 
around 7%@7%c, mixed cities and 
countries about 6%%c, and straight coun- 
tries around 5%c. Chicago city light 
calf and deacons 55@60c, nom. 


KIPSKINS—Couple packers moved 
Feb. kipskins couple weeks back at 7c 
for northern natives, 6c for northern 
over-weights, and 5c for branded; 
southerns a cent less. Another packer 
removed Feb. production from market 
at that time. A few native kipskins 
are being offered at 8%c. 

Chicago city kipskins last sold at 64c 
and quoted 7@7'%c, nom., at present. 
On this basis, outside cities are quoted 
around 7c, mixed cities and countries 
about 6@6%c, straight countries about 
5c. 

Packer regular slunks awaiting trad- 
ing to establish market, with 45c avail- 
able earlier in perxiod. 

HORSEHIDES — Horsehides_ steady 
to firm; good city renderers quoted 
$1.90@2.00, with choice lots around 
$2.25, and mixed city and country lots 
$1.75@1.90. 

SHEEPSKINS — Dry pelts quoted 
around 6@7c for full wools. Produc- 
tion of shearlings continues very light; 
one car sold early at 40c for No. 1’s, 
30c for No. 2’s, and 17%c for fresh 
clips, steady prices despite the current 
poor quality, and higher prices talked 
for next offerings. Pickled skins were 
well sold ahead in most directions at 
$1.25 per doz. last paid for Feb.-Mar. 
skins at Chicago; a sale of Nov.-Dec. 
pickled skins was reported at New York 
at $1.50 per doz. Outside small packer 
lamb pelts quoted ardund 60c each. 


New York. 


PACKER HIDES—One packer sold 
March production mid-week at 546c for 
native steers, 5%c for butt branded 
steers and 5c for Colorados, or a cent 
over last previous sales. However, mar- 
ket stronger in a nominal way and 
quoted around a half cent higher at 
present. 

CALFSKINS — Calfskin quotations 
are only nominal; holders are slow in 
offering out skins and some trading 
will be necessary to definitely establish 
the market, with sharply higher prices 
talked. A car packer 9-12 calf was re- 
ported early at $1.30, or 10c up, but 
higher prices talked since. 
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HIDE PRICE DIFFERENTIALS. 


The adjustment committee of the 
New York Hide Exchange on March 
15, 1933, fixed the following price dif- 
ferentials between basis, premium and 
discount grades of hides which may be 
delivered against Exchange contracts. 
These differentials are effective March 
16, 1933, to prevail until further no- 
tice. 

The following differentials are based 
on hides taken off in the United States 
and Canada in non-discount months of 
July, August and September, and on 
hides taken off in the Argentine in 
non-discount months of December, Jan- 
uary and February. 


Old New 


Contract Contract 
Cents per Lb. Cents per Lb. 
FRIGORIFICO. 
NE cies cnsonetes 1.05 prem. .85 prem. 
eee ore 1.30 prem, 1.15 prem, 
eee ee 1.80 prem. 1.65 prem. 
Ex. Lt. cows & Strs. 1.30 prem. 1.15 prem. 
PACKER. 
Hvy. Nat. Strs..... No diff. No diff. 
Ex. Lt. Nat. Strs.. No diff. No diff. 
Hvy. Nat. cows.. .60 dis. .55 dis. 
Lt. Nat. cows...... asis Basis 
Hvy. butt Br. steers No diff No diff. 
Hvy. Col. Strs..... -60 dis. .55 dis. 
| A a SN No diff. No diff. 
E42, Tex. Otee...... -60 dis. .55 dis. 
Ex. Lt. Tex. Strs.. -60 dis. -55 dis. 
Branded cows .... -60 dis. . .55 dis. 
PACKER TYPE. 
Nat. cows & Strs.. .60 dis. .55 dis. 
Brnd. cows & Strs.. 1.15 dis. 1.15 dis. 
PACIFIC COAST. 
Steers (native & branded)........ -30 dis. 
Cows (native & branded)........ .55 dis. 


Differentials on frigorifico hides are 
based on delivery from dock or ware- 
house, duty paid. 


ae 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended March 17, 1938, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 17. week. 1932. 
Spr. nat. 

ON 2 ee 61%4@ Tn 5%@ 6n 7@ 8n 
Hvy. nat. strs. @ 6 @ 5% @ 6% 
Hvy. Tex. strs. @ 6n @ 5\n @ 6% 
Hvy. butt brnd’d 8 as @ 6% 

i ee @ 5% 

Hvy. Col.strs. g 5% @ in @ 6 
Ex-light Tex. 

ees @ 5ign @ Sn +4 514 
Brnd’d cows. @ 5%n @ 5n @ 5% 
Hvy. nat. 

COWB ...2. 5 @ 5i%n @5 @ 5% 
Lt. nat. cows 5%@ 6 @ 5%b @ 6 
Nat. bulls .. @5 4 4%on 4 
Brnd’d bulls. @4% 3%@ 4n 3%4@ 3% 
Calfskins ... 8 @9% 8 9n 8n 
Kips, nat. .8 @ 8%n 7 8n 8 
Kips, ov-wt.. 7 @ 7T%n 6 in 7 
Kips, brnd’d. @ 6n 5 6n 6 
Slunks, reg.. @4in 387%@40 40 
Slunks, hris..30 @35 30 @35 25 30 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 


Nat. all-wts. 54@ 5%n 4 544n 5%@ 6 
Branded coon S OR 5n 5 @ 


Nat. bulls .. 4%@ 5n @ 4n @4 
Brnd’d bulls. 44@ 4%n 3%n @ 3% 
Calfskins ... 7 @ 8i%n 6 Tin @ 7% 
 weusuke 7 7T4n 64@ 7%4n T @ Tn 
Slunks, reg. .35 40n 80 @35n 
Slunks, hris.25 @30 25 @1in 
COUNTRY HIDES. 
Hvy. steers. 4 @44%n 3%@ 4n 4\%ax 
Hvy. cows .. 4 @ 4%4n 3%@ 4n 4%ax 
Fee @ 5 4 4lon 5 
Extremes ... @ Gax 5 5i44n 5%4@ 5% 
Bulls ....... 34@ 3%n 2%@ 8n 3ax 
Calfskins ... @ 5%4n in 6n 
,. > eae @ 54n 5n 54%@ 5% 
Light calf...25 @3mn 25 30n 25 30n 
Deacons ....25 @30n 25 @30n 25 30n 
Slunks, reg.. @10n @10n 10 @15n 
Slunks, hris.. 5n @ 5n 5n 
Horsehides ..1.75@2.25 1.75@2.25 1.25@2.25 
SHEEPSKINS. 

SARs <evenedce” eRe: Satadbans 
Sml._ pkr. 

lambs .... @60n @50n 75 @80 
Pkr. shearlgs. @40 @40n 25 


Dry pelts ...6 @7 54@ 7 8 @9 








| 
| 
| 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Mar. 16, 1933. 

CATTLE—Compared with a week 
ago: All killing classes strong to un- 
evenly higher, largely 25@50c up; 
common and medium grade lightweight 
yearling and butcher heifers, fully 50c 
higher, instances more; weighty steers, 
strong to 25c higher; all steers .and 
yearlings, also heifers and sows, closed 
active at advance. Comparative scarcity 
was a stimulating factor, local receipts 
at 20,000 being 6,000 less than a week 
earlier. Considerable pressure was 
exerted on strictly top steers, all repre- 
sentative weights, but there was a very 
active market on light steers and year- 
lings selling at $6.00 downward, kinds 
selling in lower brackets getting most 
competition and scoring most upturn. 
It was largely a steer and yearling run, 
with weighty offerings in fairly liberal 
supply. Week’s extreme top on long 
yearlings; $7.50; best weirhty steers, 
$6.00; mediumweights, $5.75; bulk 
weighty bullocks, $4.65@5.25; best light 
heifers, $6.25; bulls, steady; vealers, 
$1.00@2.00 lower, choice kinds closing 
at $6.00, bulk, $4.50@5.00. 

HOGS—Compared with a week ago: 
Market mostly 35@40c higher on all 
classes, closing at highest levels of 
year with exception of one day. Re- 
ceipts light; shipper demand extremely 
narrow; city butchers and small pack- 
ers heaviest buyers; quality mostly 
good to choice; sizable supply mangey 
offerings included. Better grades scal- 
ing 140 to 350 lbs. closed mainly at 
$3.90@4.10; top, $4.15; good and choice 


pigs, $3.50@3.90; majority packing 
sows, $3.35@3.60. 
SHEEP—Compared with week ago: 





Most classes around steady; lambs with 
finish, 10@15c higher in instances. 
Small receipts locally and in the aggre- 
gate were a supporting factor in the 
face of falling dressed prices. Colorado 
fed lambs averaging 85 to 95 Ibs. pre- 
dominated, including sprinkling from 
Montana and Nebraska. Comparatively 
few natives arrived. Today’s bulk fol- 
low: Good to choice fed lambs, $5.25@ 
5.75, 97-lb. weights selling at $5.50; 
week’s top, $5.85; around 75-lb. Texas 
fed lambs, $5.00; yearling wethers aver- 
aging 90 to 98 lIbs., $4.25@4.75; fat 
ewes, $2.00@2.75, few $3.00; few loads 
yd to 76-lb. shearing lambs, $5.00@ 
5.25. 
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OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Mar. 16, 1933. 


CATTLE—Light receipts and some 
shipper demand resulted in light steers 
and yearlings showing some strength 
over last week’s close, with an upturn 
for the week of around 25c. Extremes 
were up 50c on light yearlings. Weighty 
steers and medium weights were slow, 
and prices were mostly steady. She 
stock gained 25@50c, with better grade 
cows and light heifers up most. Bulls 
lost 10@15c, and vealers $1.00@2.00. 
Weighty steers, 1,426 lbs., earned $5.00, 
1,203-lb. weights $5.75, and choice 974- 
lb. yearlings $6.65. Light heifers sold 
up to $5.65. Practical top on vealers 
dropped to $5.00. 


HOGS—Continued curtailed receipts 
gave the market for hogs a better 
degree of stability and a rise ensued. 
Thursday to Thursday comparisons 
showed values 10@20c higher, with the 
closing top $3.60; bulk, 160 to 350 lbs., 
$3.30@3.50; 140 to 160 lbs., $3.10@3.35; 
sows, $3.00@3.10; stags, $2.50@2.75. 

SHEEP—Light receipts resulted in a 
stronger trend to slaughter lamb values, 
upturn for the period being 25@35c. 
Matured sheep ruled strong. Thurs- 
day’s bulk fed wooled lambs, $5.35 to 
mostly $5.50; top, $5.60; fed clipped 
lambs, $5.25@5.35; good and choice 
ewes, $2.00@2.75. Market on shearing 
lambs showed a similar gain, with 
slaughter lambs bulk $5.00@5.35. 


pee ee 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Mar. 16, 1933. 


CATTLE—Somewhat limited receipts 
following the banking moratorium last 
week resulted in a stronger undertone 
in the fed steer and yearling trade and 
values worked toward higher levels. 
Light weight steers and yearlings sold 
to best advantage and are 25@50c 
higher, while medium weight and 
heavies are steady to 25c higher, with 
weights above 1,400 lb. showing little 
change. Choice 950-Ib. yearlings scored 
$6.50 late in the period for the top, and 
best heavy steers stopped at $5.50. Bulk 
of the more desirable fed offerings 
cleared from $4.00@5.75.- Light year- 
lings and fed heifers are 25@50c higher, 
while other she stock ruled steady to 
strong. Bulls closed 10@15c over last 
Thursday, but vealers were dull and 
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March 18, 1933. 


50c@$1.00 lower, with the late top at 
$6.00. 


HOGS—The week’s trade in hogs wag 
very slow and uneven. Shipping de. 
mand was extremely narrow, and pack. 
ers have been bearish toward any ag. 
vance in prices. Limited receipts at al] 
points forced values slightly higher, ang 
local prices are steady to 10c over last 
Thursday. The late top rested at $3.69 
on best 170- to 250-lb. weights, while 
bulk of the 160 to 270 Ibs. ranged from 
$3.50@3.60. Heavies were rather sca 
and desirable 280 to 325 lbs. closed at 
$3.40@38.50. Packing sows are 15@25¢ 
higher at $2.85@3.10. 

SHEEP—Some strength developed in 
the fat lamb trade under moderate re. 
ceipts, and final prices are around 25¢ 
higher than a week ago. Shippers paid 
up to $5.50 for best fed westerns, while 
packers stopped at $5.45. Bulk of the 
more desirable lambs cleared from $5.00 
@5.40, which included several lots of 


. Shorn lambs. Mature sheep are steady 


to 15¢ higher, with best fat ewes selling 
at $2.75, bulk going at $2.25@2.60. 


~ Ye 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Mar. 16, 1933. 
CATTLE—Compared with one week 
ago: Steers, 25@50c higher, with the 
exception of heavy kinds; mixed year- 
lings and heifers, 50@75c higher; beef 
cows, 25c or more up; low cutters and 
bulls, steady; vealers, $1.75 lower. Top 
1,200-lb. steers scarce, $5.85; best year- 
lings, $5.75; bulk for the week $3.90 
5.00. Most good steers earned $4.80 
5.50. Good and choice mixed yearlings 
and heifers bulked at $4.75@5.25, and 
medium fleshed kinds $4.00@4.65. with 
top mixed yearlings and straight heif- 
ers $5.50. Beef cows sold as high as 
$3.50; bulk, $2.50@3.00; low cutters, 
largely $1.25@1.75. Top sausage bulls 
closed the week at $2.85, with vealers 
at the low point of the week, or $5.50. 
HOGS—Porker values lost most of 
early advances, but finished 10@lbiec 
above the average of last Thursday. 
The week’s top was $4.10, with the top 
on Thursday at $3.90. Bulk of hogs at 
@300 $3.60@3.85; packing sows, $2.15 


SHEEP—Fat lambs ruled strong to 
25c higher for the week, other classes 
holding steady. Choice lambs to 
to city butchers at $5.90, with bulk of 
native and fed western wooled lambs at 
$5.25@5.60; clipped lambs, $5.00@5.50; 
throwouts, $3.50; fat ewes, $2.00@2.7. 
A few aged shorn wethers cashed at 
$3.00@3.50, with clipped yearlings up 


to $4.75. 
a fe 
SIOUX CITY 


(Reported by U. 8S. Bureau of Agricultural 
’ Economics. ) - 


Sioux City, Ia., Mar. 16, 1933. 
CATTLE—Demand centered on year 
lings and light steers this week. These 
ruled 25@40c higher, while medium and 
heavy weight beeves found a restricted 
outlet, with practically no price im- 
provement. Good to choice long year 
lings made $6.25; good medium weight 

beeves, $5.00@5.10; most grainfi 
$3.75@5.00. Fat she stock advanced 
25c, heifers sold above $4.00 mor 


freely, beef cows bulked at $2.50@3.00, 
and low cutters and cutters turned 
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March 18, 1933. 


$1.75@2.25. Bulls indicated little 
change. Medium grades sold up to 
$2.40. Vealers declined $1.00@1.50 as 
the top dropped to $5.00. 


HOGS—Resumption of normal mar- 
keting conditions, coupled with light 
receipts, gave strength to hog prices. 
While shipping demand lacked breadth, 
local slaughter requirements were 
ample to furnish ready outlet. Com- 
pared with a week ago, closing quota- 
tions showed 15@20c advances. Thurs- 
day’s top reached $3.60, bulk of 160 to 
960 Ibs. ranged $3.40@3.60, 260- to 
325-lb. butchers cleared at $3.25@3.40, 
with 400-lb. heavies down to $3.15. 
Sows sold largely at $2.85@3.10. 


SHEEP—Sharply lessened receipts 
were a dominant factor in the week’s 
market, resulting in a 25@40c fat lamb 
advance. The late bulk of 85- to 98-lb. 
averages brought $5.40@5.50 to pack- 
ers, shipper top, $5.55. Aged sheep 
ruled scarce and unchanged, with choice 
handyweight ewes quoted up to $2.75. 


es 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Mar. 16, 1933. 


CATTLE—Restricted supplies for the 
week had a tonic effect on the cattle 
market, beef steers and yearlings sell- 
ing mostly 25@50c higher, with better 
grades of light steers and long year- 
lings at the maximum upturn. A top 
of $6.50 was awarded for a short load 
of choice 998-lb. steer yearlings, the 
highest figure since January. Several 
consignments of good grade offerings 
brought $5.50@5.65; bulk steers and 
yearlings, $4.25@5.35. Choice 887-lb. 
heifers brought $5.00. Cows worked 
10@25¢ higher; top lots, $3.35@3.60; 
bulk beef cows, $2.50@3.25; cutters and 
low cutters, $1.75@2.40. Bulls held 
firm; calves, steady to weak; vealers, 
50c lower. Most bulls brought $2.25@ 
2.40; top vealers, late $5.50. 


HOGS—Last week’s advance was well 
maintained until mid-week when part 
was lost. Top today $3.60, against 
$3.85 the first two days. Market is still 
5@10c higher on butchers and 15@25c 
higher on sows than a week ago. Bulk 
desirable hogs, 240 lbs. down, brought 
$3.55@38.60 today; part load, $3.65; 250 
to 310 lbs., mostly $3.40@3.50; top 
sows, $3.15; bulk, $2.75@3.10. Buyers 
continue to enforce severe discounts on 
unfinished and scurvy hogs, which sell 
from 50c@$1.00 under best quality. 

_SHEEP—Fat lambs were mostly 25c 
higher today than a week ago. Top the 
last two days, $5.50. Bulk of lambs to- 
day brought $5.25@5.50, including 95- 
lb. lambs at $5.50 and some averaging 
107 Ibs. at $5.25. A load of choice clips 
brought $5.30. The first spring lambs 
of the season arrived Monday and 
brought $6.75, averaging 83 lbs. Year- 
lings and aged sheep are 15@25c higher, 
83-Ib. New Mexico yearlings bringing 
$5.00; best mutton ewes, $2.75. 
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ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Mar. 15, 1933. 


CATTLE—Dressed beef and _ live 
cattle markets worked in opposite direc- 
tions this week. Dressed prices showed 
weak to 50c declines daily, while live 
prices, under the influence of light re- 
ceipts strengthened. Up to mid-week 
prices on most slaughter classes were 
strong to in spots 15@25c higher than 
last week’s close. Vealers worked 
downwards we ae ay and closed today at 
$1.00@2.00 below last Friday. Quality 
of cattle run has been rather Es. 
bulk of the steers and yearlings being 
common and medium grade shortfeds. 
These centered within a spread of $3.50 
@4.50, scattered lots of good grades 
reaching $4.75@5.25. Butcher heifers 
sold at $3.00@3.75; good grades, spar- 
ingly to $5.00; beef cows, $2.25@2.75; 
cutters, $1.50@2.00; bulk better grade 
vealers, $3.00@4.50, a few to $5.00; 
culls, $2.00 down. 

HOGS—Prices on best lights dropped 
10c, while heavy butchers and packing 
sows strengthened. Bulk of the better 
160- to 230-lb. weights sold at $3.50@ 
3.65; most 230 to 300 Ibs., $3.10@3.50. 
Bulk of pigs and underweights cleared 
at $3.00; packing sows, $2.60@3.00. 

SHEEP — Slaughter lamb prices 
worked upwards 10@15c, best fed offer- 
ings today carrying bids late at $5.25@ 
5.35. Comon and medium grades sold 
at $3.50@4.50; fat ewes, $1.50@2.00. 

fe 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week March 9, 
1933: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week Same 
ended Prev. week, 


March 9. week. 1932. 
DD, ‘Scateevedeedsas $ 4.75 $ 4.25 $ 7.00 
DEE. Scccccceseceas 4.65 4.50 6.25 
EE tocceensenvewe 4.00 3.75 5.60 
er 3.35 3.35 5.00 
aS 3.50 3.50 5.00 
Prince Albert .......... cos eves es 
DMT  Ssncccewowws 3.75 3.25 5.00 
i 3.00 3.25 4.65 
VEAL CALVES. 
PE. diasiedsoenuseue $ 8.25 $ 7.50 $ 8.50 
DEL. 6nccvenceevode 7.00 6.75 7.00 
ED ida d'g.cedquicicedn 6.50 6.50 7.00 
EE DY satis cue: eeimepionsaries 4.50 4.50 5.50 
ION iin66:n'e-keenoton 5.50 5.00 7.00 
Prince Albert ....ccccee cose eee cee 
Me siecetneses 5.50 5.50 7.00 
ere 5.00 5.00 5.50 
SELECT BACON HOGS. 
NR» Scincakins wmaacarreue $ 5.35 $ 4.65 $ 5.50 
TS eae 5.50 4.75 5.65 
ME  oxcnéaeepedede 4.75 4.00 4.75 
ES Faia eb ieee pedigrees 4.35 3.50 4.35 
DEL. sececwouseses 4.50 3.65 4.35 
ince Albert ..ccccce 4.45 3.70 4.45 
a wee resesaeus 4.50 3.75 4.45 
Ce ee 4.60 3.70 4.45 
GOOD LAMBS. 

Re eer ee” $ 6.50 $ 6.25 $ 7.50 
DE. 96020s¢e00mees *8.00 5.50 6.50 
pa . . Oe 5.50 5.25 6.25 
CEE vcoccoccecscoes 4.25 4.00 5.00 
Edmonton ..........00+ 4.35 4.35 was 
Prmmee Albert ..ccccscce owes ecee _— 
SS? eae 4.00 4.25 sails 
NE csc cccccevees cove 4.25 5.25 


*Spring Lambs $8.00 per head. 
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CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
is 4 Economics. ) 


Des Moines, Ia., Mar. 16, 1933. 


Trading in hogs at 25 concentration 
points and 7 packing plants in Iowa and 
Minnesota was only moderately active. 
Late receipts were fairly liberal. Prices 
fluctuated little after regaining much of 
the loss following last week’s sharp de- 
cline. Current quotations are around 
25c higher than a week ago. Demand 
was somewhat strengthened for heavy 
butchers. Late bulk of good to choice 
170 to 250 lbs., $3.85@3.65; 260 to 290 
lbs., $3.25@3.50; big weight butchers, 
down to $3.10; packing sows, mostly 
$2.60@3.00. 

Receipts of hogs unloaded daily at 
these 25 concentration yards and 7 
packing plants for week ended Mar. 16: 


This Last 

week. week 
Velday, March 10...........000. 18.500 29,200 
Saturday, March 11............. 10,300 30,000 
MomGay, Mareh BB. .....0cccseee 16,800 40,500 
Tuesday, March 14.............. 20,800 7,700 
Wednesday, March 15........... 25,700 16,500 
Thursday, March 16............ 34,000 31,900 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. ..... 


———— 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended March 11, 1933: 
At 20 markets: Cattle Hogs. Sheep. 
Week ended March 11... 117,000 390,000 339,000 
JY, 


Previous week ........1§ 000 000 331,000 
SEE Gucaes cieese sense 150,000 527,000 353,000 
BEE Sac405.50 sass saseacel 165,000 505,000 353,000 
SE Nickg tomes oncedasneee 199,000 551,000 376,000 
BE Ot6us\cc0neatinasone 172,000 613,000 282,000 
BED Sriteacosaece andheuwes 182,000 307,000 4 
Hogs at 11 markets: 
Week ended March 11..........--eeeeeees 319,000 
PRGVEGUS WOOK nce cccccvccccccccccscccese 394,000 
BE  eis'0650:0:04.4 400s 000-0 baw eee ona 440,000 
MEL schbvecee'cese suyeds wen een nee enannaal 438,000 
WEE” cwsiknso-<% 600enneeete geahenseueeenene 486,000 
WE viatew owt 4d0nes ons 004 keeenaen rae 520,000 
DE 6 wre sugé4 0026s eeathereeeguetteen te 709,000 
At 7 markets: Cattle. Hogs. Sheep. 


Week ended March 11... - 257,000 241,000 


Previous week .......... 11,000 334,000 230,000 
BEE: echeseesovewwonsuew 115,000 389,000 237,000 
ee 130,000 384,000 270,000 
 Géessedodccanesecqut 143,000 424,000 281,000 
oreo 129 455,000 1, 
WE Sines cxchineteerenean 190,000 627,000 181,000 
—_@— 


LIVESTOCK AT 62 MARKETS. 


Receipts and disposition of livestock 
at 62 leading markets in Feb., 1933: 


Total 

Local ship- 

Receipts. slaughter. ments. 
CATTLE. 

WD « cctaiensteeees 772,146 480,270 288,528 
Feb. av. 5 years.... 902,796 537,802 358,169 
CALVES. 

Rc. padcgluleivrespieueth 364,320 244,738 118,922 
Feb. av. 5 years.. 421,530 304,496 117,600 
HOGS. 
ee eres oe 2,699,496 1,896,013 803,089 
Feb. av. 5 years...4,082,178 2,597,240 1,481,622 
SHEEP. 
errr 1,795,324 1,020,050 776,108 
Feb. av. 5 years...1,803,177 1,024,712 770,205 
<enssllintimen 


When in need of packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 














H. L. SPARKS 


BRANCHES 


Logansport, Ind. St. Louis, Mo. 





FOR HOGS AT ALL TIMES 
Wire — Phone — Write 


Gen’] Office: National StockYards, Ill. Phone East 6261 


& CO. 








Springfield, Mo. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 


Indianapolis, Indiana 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Mar. 


16, 1933, 


as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): 





CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. 





n 
4 
Ad 
> 
4 
a 















































Lt. It. (140-160 Ibs.) gd-ch...... $3.90@ 4.10 $3.25@ 3.85 $3.10@ 3.35 $3.30@ 3.55 $3.00@ 3.75 
Lt. wt. (160-180 lbs. ) ee 4.00@ 4.10 3.75@ 3.90 3.35@ 3.60 3.400 3.60 3.60@ 3.75 
(180-200 Ibs.) gd-ch........... 4. 415 3.80@ 3.90 3.40@ 3.60 3500 3.60 3. 3.70 
Med. wt. (200-220 Ibs. ) gd-ch 4.00@ 4.15 3.80@ 3.90 3.40@ 3.60 3. 3.60 3.60@ 3.70 
(220-250 Ibs.) gd-ch....... 4.00@ 4.10 3.70@ 3.85 3.40@ 3.55 3400 3.60 3.35@ 3.60 
Hvy. wt. (250-290 = ) gd-ch 95@ 4.10 3.60@ 3.80 3.35@ 3.50 3. 3.60 3.15@ 3.50 
(290-350 i - ae 3.90@ 4.00 3.50@ 3.65 3.30@ 3.40 3.30@ 3.45 3.1 3.35 
Pkg. sows (215-500 Ibs. ) med-ch. 8.50@ 3.65 2.90@ 3.10 3.00@ 3.10 3.00@ 3.15 2.80@ 3.00 
oo tbe. PME teenectens 3.40@ 3.60 2.75@ 3.00 3.00@ 3.10 2.90@ 3.00 2.70@ 2.90 
325-550 Ibs.) good ........... 3. 35@ 3.50 2.65@ 2.90 3.00 Only 2.80@ 2.90 2.65@ 2.80 
(275. Ce GD MOE vecvccccces 3.20@ 3.40 2. 22.85 2.75@ 3.00 2.70@ 2.90 3008 2.75 
Sltr. pigs (100-130 Ibs.) gd-ch.. 8.530@ 3.90 2.6€0@ 3.15 .......... 2.75@ 3.25 3. 3.10 
Av. cost & wt. Thurs.(Pigs excl.) 3.92-247 lbs. 3.78-215 Ibs. 3.29-262 Ibs. 3.37-252 Ibs. .........- 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
EY aera wx ad Ge da deena ceed an 7.00@ 7.50 6.00@ 6.75 6.50@ 7.00 6.35@ 7.00 6.25@ 7.00 
ae he ee 6.00@ 7.00 5.25@ 6.00 5.50@ 6.50 5.35@ 6.35 5.25@ 6.25 
IY aid wealth win erential olive aie ok 5.00@ 6.25 4.25@ 5.25 4.50@ 5.50 4.25@ 5.35 4.25@ 5.25 
SE \<ctandtethuruneeeoceca 4.00@ 5.00 3.50@ 4.25 3.50@ 4.50 3.25@ 4.25 3.25@ 4.25 
STEERS (900-1100 LBS.) : 
SE, Webb eveieevedewcaeeewe 7.00@ 7.50 6.00@ 6.75 6.25@ 7.00 6.25@ 7.00 6.00@ 6.75 
ee ene 6.00@ 7.00 5.00@ 6.00 5.50@ 6.50 5.25@ 6.35 4.85@ 6.25 
DD: gun dé hdweh0ud qbaevelnsis 4.75@ 6.25 4.25@ 5.25 4.25@ 5.50 4.25@ 5.35 4.00@ 5.00 
PE itveuhwseusane€a oveke 3. 75@ 4.75 3.50@ 4.25 3.25@ 4.25 3.25@ 4.25 3.00@ 4.00 
STEERS (1100-1300 LBS.) : 
0 Fee ee err es 6.25@ 7. 50 75 5.00@ 6.65 5.25@ 6.50 
Dh acintels becddecdoenbeuawee 5.50@ x 00 .00 4.35@ 6.00 4.25@ 5.25 
DL -aivendus xangecgn as oeid 4.25@ 6.00 25 4.00@ 5.25 3.00@ 4.25 
STEERS (1300-1500 LBS.) 
DE Gibdejewshidunedee wee da’ 5.25@ 6.50 .00 4.65@ 6.00 4.50@ 5.50 
DL db Dtehealtbidie Gilt Bice e wsréaiai en 4.50@ 6.25 25 4.00@ 5.00 3.75@ 4.50 
HEIFERS (550-850 LBS.) 
Choice bUenedvadeussieeabecens 6.00@ 6.50 6.00 5.25@ 5.75 4.75@ 5.75 
RE ad achat ts of ecto Mirek ase deve eh 5.25@ 6.00 5.50 4.50@ 5.25 4. 4.75 
DIES n:baccrae ohne a iebine ciaes 4.00@ 5.50 4.75 2.75@ 4.50 3.00@ 4.00 
RU... dd asshanttcdi'dad Aciete wh eta GR Ge letceevcsee 4.25@ 5.50 4.00@ 5.50 
COWS: 
Choice oon 60 nH 4 ceancetseweesees Cee et ohawewnses 3.25@ 4.50 2.75@ 4.50 2.75@ 4.00 
Se ree a eee 3. 00@ 3.75 3.00@ 3.50 2.75@ 3.50 2.50@ 2.85 2.50@ 3.25 
DS aoa ab or nlatdn a eels hae @ 3.00 2.50@ 3.00 2.50@ 2.75 2.25@ 2.50 2.00@ 2.50 
Low cutter and cutter ....... 2.60 1.25@ 2.50 1.65@ 2.50 1.50@ 2.25 1.35@ 2.25 
BULLS (YRLS. EX. BEEF): 
DE. lane eeensaleve candor 2.60@ 3.25 2.50@ 3.00 2.25@ 2.60 2.50@ 2.75 2.25@ 3.00 
DY Atdenences Vevaddenece 2.40@ 3.10 2.00@ 2.85 2.00@ 2.50 1.75@ 2.60 2.00@ 2.50 
VEALERS (MILK-FED): 
DE ‘Uvvidverdedocesndes 4.50@ 6.00 4.00@ 5.50 4.00@ 5.50 5.00@ 6.50 3.00@ 5.00 
Medium SS tedeeeconeeennsaaare 4.00@ 4.50 3.00@ 4.00 3.00@ 4.00 3.50@ 5.00 2.00@ 3.00 
. Gnu tebel ausacutenenss 3.00@ 4.00 2.00@ 3.00 2.00@ 3.00 2.00@ 3.50 1.50@ 2.00 
CALVES (250-500 LBS.) : 
Good-choice CaCReeRRoRSEO SeOkE 3.00@ 4.00 4.50@ 5.50 3.50@ 4.50 4.00@ 5.00 3.50@ 4.50 
 . . 3S pee e 2.00@ 3.00 2.25@ 4.50 2.50@ 3.50 2.25@ 4.00 2.00@ 3.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down)—Good-choice... 5.25@ 5.75 5.35@ 5.90 5.25@ 5.60 4.85@ 5.50 5.15@ 5.50 
“sean x ss — = ao véuqeees ees | 5.35 3.50@ 5.35 3.75@ 5.25 3. ) 4.85 3.50@ 5.15 
{ s.)—Good-choice ..... -00@ 5.65 5.25@ 5.75 5.25@ 5.50 4. 5.35 5.15@ 5. 
(98-110 lbs.)—Good-choice 4.75@ 5.40 eee = esses |. owen ° TT ee es a . 8 : _— ° 2 
YEARLING WETHERS: 
(90-110 lbs.)—Good-choice 4.00@ 5.00 4.00@ 4.75 3.75@ 4.25 3.75@ 4.50 3.75@ 4.50 
_ EE See ae 3.00@ 4.00 3.25@ 4.00 3.00@ 3.75 3.00@ 3.75 3.00@ 3.75 
EWES: 
(90-120 lbs.)—Good-choice -- 2.50@ 3.00 2.00@ 2.75 2.25 2.75 2.00@ 2.75 2.25 2.75 
(120-150 lbs.)—Good-choice.... 2.00@ 2.85 1.75@ 2.50 2 oe 2:50 ett 2:60 730 35 
(All weights)—Com-med. ..... 1.25@ 2.50 1.00@ 2.00 1.00@ 2.25 1. ) 2.00 1.00@ 2.25 
SLAUGHTER REPORTS 0 RE en a 11,268 6,908 10,019 
é et. ME és eencescenceun ae 23,286 aime 
_ Special reports to THE NATIONAL PROVI- Milwaukee .............. 7,989 8,313 
SIONER show the number of livestock slaugh- aE ———- = 
tered at 16 centers for the week ended March 11, po eee reer 360,798 445,856 326,840 
1933, with comparisons: 
ad 5 SHEEP 
ATTLE. epee ere 46,994 62,107 48,337 
Week > ans: 31 =635,565 25,764 
ended Prev. CEL  sdopanccccecceces 5 34,475 
Mar. 11 week. _ St. . 5,428 
Chicago _................ 21,675 20,941 aoe Sanen 21,155 
DE MID .vicccccions 15.254 17,358 Sioux City 4 11,320 
ata tile eines 14,473 Wichita » 468 523 2,562 
East St. Louis... ./2/2! 12,276 Fort Worth 247 , 9,142 
St Joseph F Philadelphia , 83 8,242 7,043 
Sioux City , Indianapolis 466 1,659 1,945 
EE Nevakoxandevahes New York & Jersey City. 60,608 61,033 79,844 
Fort Worth Oklahoma City ......... 1,422 1,619 686 
Philadeiphia Cincinnati 3,065 2,2 
Indianapolis 395 Denver Seeks Coemedw aes 
New York & Jersey City 51 St. Paul 
Oklahoma City ......... a Milwaukee 
Cincinnati r 
OO ec 377 OT Nis VabkeOesemecwoen 
St. Paul ’ eee 
Milwaukee 2,899 Rp ined 
WO eaircas cincnsacnicc 105,200 113,271 98,007 CINCINNATI YARDS PROFITS. 
HOGS. . . ° ° 
tenis 101,150 100,94 Cincinnati Union Stock Yards reports 
I Re . ‘ 
Kansas City 53, 52 ee a net profit of $142,796 for the year 
Stusbetetdss¢ecess 3,253 * 
East St. Louis 37.057 22069 ended December 31, 1932. This com- 
St. Josep! 18,642 10,372 = ; 
Sioux City og'j92 Pares with a net profit of $141,150 in 
DL iseunwou tevete de 3 7 i 
Feet Werth scan the preceding year. Current assets are 
heme a 13,983 listed at $596,319 and current liabilities 
New York & Jersey City. 40; 129 45.753 at $34,235. In 1931 assets of $604,828 
ws 6 Pegs p 
alien 19,000 16620 10507 and liabilities of $40,086 were listed. 


March 18, 1933. 
RECEIPTS AT CENTERS 




















SATURDAY, MARCH 11, 1983. 
Cattle. Hogs. Sheep. 
RE sii ciudad dared eee 100 3,000 3,009 
Mameas City ......cccsee 200 2,200 a4 
SEE atl nadonees Cxslre ae 25 1,000 675 
i EEL cde end dibeeindenwe 75 2,300 30 
Ge GEE occcccceccecee 50 500 1,000 
EE ab ese okeees bam 25 1,000 i. 
> Seer 250 1,500 100 
BE WEEE, 6cc<cceenone 100 200 200 
BEER wr ccccsecgeese 100 200 300 
| EE er 100 300 900 
EEL 660.4.00:00 etacane 100 200 100 
0. eer 100 700 300 
Indianapolis. 100 1,000 100 
Pittsburgh .. re 1,200 30) 
Cincinnati 100 2,200 200 
DEED sénveccoudsscivet 100 1,200 Mi 
Cleveland .........sesce0e oses 300 100 
PE ae catacebacunes 100 100 10 
MONDAY, MARCH 13, 1933. 
ree 4,000 15,000 12.00 
OR 5k. 0% cnn s ge 4,000 4,000 9,000 
i eee 3,500 5,500 6,500 
Bi SID, Sic rccecccscces 1,800 10,000 3,50 
Pre 800 3,500 5,500 
er re 1,500 2,500 3,000 
_ eae 1,400 4,500 5,500 
vc cseake piv 700 1,800 1,600 
Milwaukee ..........-00s 300 1,000 20 
| MEE 300 2,500 6,300 
EN 6-0 0.00 coe ees vec 500 800 400 
: | ae 500 1,900 800 
Indianapolis 300 4,000 1,50 
Pittsburgh 300 1,800 1.599 
Cincinnati 800 4,000 1,500 
err 500 4,000 3,000 
Chevetamd ...ccccccsccges 500 1,800 1,500 
PEE. vb adatoeensones 300 900 300 
TUESDAY, MARCH 14, 1933. 
EIS Speen eee poke e 4,000 13,000 10,000 
Ee: ere 3,000 4,000 5,000 
0 Ee err 4,000 5,5 5,500 
Oo —eeeeee ee 1,700 7,500 800 
it Cn, cess vcesnaees ,300 4,500 2,500 
eer 1,500 4,000 70 
Sn EE cee deucee@eeus ,500 500 500 
DE MEE’. crvieenaceque 800 1,700 1,20 
Milwaukee 000 20 
ai ann io 6 ieee 700 3,100 
PEEL aur e-ccek paudhes 600 200 
IE. howe ne vticna veces 1,700 500 
Indianapolis ,000 1,000 
Pittsburgh 1,000 500 
Cincinnati 2,200 500 
it wait inne Cee ae 1,200 20 
aaa 1,100 70 
er ere 500 20 
WEDNESDAY, MARCH 15, 1933. 
I, oa swecahcwestee 6,000 17,000 10,00 
ree 3,000 4,000 6,000 
EE deo bb pon wieve.dincer 4,500 11,000 4,000 
i Me nweed ed cacnuaee 1,500 7,500 2,000 
Ss NL, cy 0 :0:0 come psarace 1,200 4,500 4,500 
ome SE shoe oc ates (eia ac OO ,000 6,000 1,50 
eee 1,800 8,000 5,00 
Fort err rere 800 2,000 2,30 
Milwaukee 600 1,800 1 
DE | 3.00 dae<eesh 0etees 300 1,100 4.800 
Louisville 200 900 100 
Wichita 600 1,800 §=1,000 
Indianapolis 600 5,000 800 
Pittsburgh waunle 1,000 500 
Cincinnati 500 3,800 800 
fae 200 1,400 500 
SE caccccccccecees 300 1,800 1,800 
EE. atutdnensiesont 100 500 10 
THURSDAY, MARCH 16, 1933. 
ER, 5 0 caweke eeehns ,000 20,000 13,00 
EE UE Sac ewce cena 2,300 3,000 5,000 
EN, a. cccan Goewe-snewe ia 4,000 7,500 10,40 
i Mn seccdvencoaehn 1,000 8,000 800 
Se  cechaansceneks 800 3,500 4,00 
SIME osavencctccens 3,000 7,500 2,500 
is UME «a's: «eres 060 Genet 1,900 6,500 1,30 
Pe UE dececevveens 1,000 2,000 «2,000 
Milwaukee .......... 500 1,800 200 
Denvér ... 400 2,000 10,10 
Louisville 100 1,000 100 
MEU. vcbasccccsececes 400 1,900 600 
Indianapolis ............ 800 5,000 2,500 
CT cavecest estees caiee 1,500 800 
Ear 400 3,500 300 
RN o whig W:6:0iccd o ab eteesaia 300 1,500 300 
IE .6ck Waceard clea were 300 1,500 800 
EEE ect caxctdevebes 100 900 10 
FRIDAY, MARCH 17, 1933. 
NIN cin niciuce O-cmraa. case 2,000 20,000 10,00 
pe Eee 1,000 1,500 2,000 
SE. Krehvésegeucecees 00 9,000 9,000 
St. Louis 8,000 800 
St. Joseph 2,500 2.700 
Sioux City .. 8,500 4,000 
eee 9,000 4,500 
Fort Das 1,500 1,800 
DET tee agiceen sch ose 1,400 10,50 
Louteville 700 sas 
ECR ORES f 1,400 900 
Indianapolis ............ 200 4,000 300 
Rese Wore mad 1,000 300 
NED « Sid: deal ea cet Acoacicn 300 4,500 70 
MEE 040 dis 0aee 6bs 4h ad 300 =: 11,700 600 
arr 100 900 800 
a 


Watch “Wanted” page for bargain 
in Equipment. 
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PA 


Purchas 
centers fi 
1933, w i 
NATION? 


Armour 3 
swift « 
Wilson & 
ate | 
nglo-ATr 
3 a. Ha 
Libby, M 
Shippers 
Others 
Brenna: 


Total: 
58,970 sh 
Not in 
hogs and 


Armour 
Cudahy I 


Independ 
Jas. Bau 
Shippers 
Others . 


Total 


Armour | 


Others . 
Geo. EF 


Total: 
35,736 sI 


Armour 
Swift & 
Morris é 
Hunter |] 
Heil Pk 
Krey Pk 
Shippers 
Others 


Total 


Not i 
hogs an 


Swift & 
Armour 
Others 


Total 


Cudahy 
Armour 
Swift & 
Others 


Total 


Armour 

Wilson 

Others 
Total 
Not i 


Sunflow 


Total 
Not | 


Armour 
Cudahy 
Swift ¢ 
United 
Others 


Total 








io. 

S. Sheep, 
00 3,009 
00 ers 
00 3S 
00 1 

00 — 
00 , 
00 » 
00 300 
00 900 
oOo 6 
00 300 
00 100 
00 300 
00 200 
0 
00 1 
00 3 
00 12,009 
00 9,000 
00 6,500 
D0 3,500 
D0 5,500 
00 3,000 
DO 5,500 
00 1,600 
DO 200 
0G, 
ae 
D0 800 
00 1,500 
ty 1,500 
D0 1,500 
DO 3,000 
DO 1,500 
D0 300 
DO 10,000 
0 «5,000 
DO 5,500 
0 800 
0 2,500 
0 700 
0 500 
0 1,20 
0 200 
0 3,100 
0 200 
0 500 
0 1,000 
” 500 
0 500 
0 200 
0 70 
0 200 
3. 

10 10,00 
0 6,000 
0 4,000 
0 2,000 
0 4,500 
0 1,50 
0 5,000 
0 2,300 
0 100 
LU 4,800 
0 100 
0 1,000 
0 800 
0 500 
0 800 
0 500 
0 1,800 
0 10 
3. 

1» 13,00 
0 5,000 
0 10,40 
0 800 
0 4,000 
0 2,500 
0 1,300 
0 2,000 
0 200 
0 10,100 
0 100 
0 600 
0 2,500 
” 800 
0 300 
0 300 
”) 800 
10 10 
> 10,000 
”) 2.000 
0» 9,000 
0 800 
0 2.70 
” 4.000 
0 4.500 
0 1,800 
» 10,500 
” ease 
0 90 
x) 300 
0 300 
10 ™ 
tH 600 
0) 800 


= 











March 18, 1933. 


PACKERS’ PURCHASES 


purchases of livestock by 


centers for the week ended Saturday, 








packers at principal 
March 11, 


THE 


Sheep. 
6,976 

11,592 
‘, 


3,027 





19,514 
10,210 


1933, with comparisons, are reported to 
NATION AL PROVISIONER as follows: 
CHICAGO. 

Cattle. Hogs. 
srmour and Co. ........ 5,013 4,987 
Swift |S eee ea 3,505 2,472 
Wilson & CO. ......4-.. 2,611 3,662 
Morris & Co. .....-.. 1,745 epic 
Anglo-Amer. Prov. se 948 abil 
G. H. Hammond Co. 571 1,177 
Libby, McNeill & Libby. 275 ae 
ShipperS «+--+ eee eeeeeee 6,421 8,612 
QURETS 2. cece cece esecens 2,122 20,630 

Brennan Pkg. Co., 4,200 hogs; Independent Pkg. 

Co., 684 hogs; 


hogs; Agar Pkg. Co ,221 hogs. 
Total: 24,211 cattle, 
58,970 sheep. 


Not including 3,885 cattle, 290 


3, 927 calves, 


calves, 


hogs and 17,538 sheep bought direct. 


KANSAS CITY. 
Cattle and 


calves. Hogs. 





Armour and Co. ........ 2,647 1,730 
Cudahy Pkg. Co. ........ 1,960 1,731 
Fowler Pkg. Co. ........ wee ewes 
SET OI. nce celsnes 2,055 
Galft & CO. ..ccccccccos 7,679 
BE OE CO. ns csnesvcce ,022 
Independent Pkg. Co 199 
Jas. Baum Pkg. Co. “ane 
Shippers .......-seeeeeee 376 
CE 6 dp cewins aecens We 2,224 
BEL ‘s:00t4 vse bactaoowas 15,254 19,316 
OMAHA. 
Cattle and 

calves. Hogs. 

Armour and Co. ........ 5,257 8,782 
Cudahy Pkg. Co. ........ 4,109 6,325 
Te PES. CO. osovccivece 494 4,280 
See GE OB, ccccccccces 1,185 177 
Brkt & 00. ...ccccceces “— 5,642 
GEES 2c cccccccscccccee 5,353 


Hy grade Food Products Corp., 1,164 


49,334 hogs, 


42,411 


Sheep. 
4,727 
6,974 
3,327 
6,592 
6,656 


"386 
6,469 


35,131 


Sheep. 
9,718 
10,382 
3,237 
=o 


Geo. Hoffman Pkg. Co., 67 cattle; Great Omahe 


Pkg. Co., 4 cattle; Omaha Pkg. 
J. Roth & Sons, 64 cattle; So. 
26 cattle; Eagle Pkg. Co., 
Co., 44 cattle; 
clair Pkg. Co., 
cattle. 

Total: 16,9 
35,736 sheep. 


358 cattle; 


52 cattle and calves, 


ST. LOUIS. 





Cattle. Calves. 

Armour and Co. .... 1,941 1,429 

SD. vecccece 1,923 1,652 

Pee Ge GO. cc ccce 660 89 
Hunter Pkg. Co. .... 1,149 
Heil Pkg. Co. . weee 
Krey Pkg. Co. A 
Shippers ....... 823 
ME a assecawws ene 3,144 

IPSs /- 640 5,992 


Not including 2,059 cattle, 1,866 


Nagle Pkg. Co., 302 


Co., 81 
Omaha Pkg. Co., 
11 cattle; Lincoln Pkg. 
cattle; Sin- 
Wilson & Co., 518 


cattle; 


30,559 hogs, 


Hogs. 
7,438 
6,913 


6,387 
215 
3,345 
15,150 
14,453 


53,901 


calves, 


hogs and 1,694 sheep bought direct. 


ST. JOSEPH. 





Cattle. Calves. 
Swift & Co. ....... 2,002 263 
Armour and Co. . 2,384 298 
REE 372 13 
| ae , 4,758 574 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co. ... 1,440 60 
Armour and Co. .... 1,693 73 
Swift & Co, 1,601 38 
I c:530-0.00:6 te cea 817 19 
ee . 5,551 190 
OKLAHOMA CITY. 
Cattle. Calves. 
Armour and Co. 1,028 251 
Wilson & Co. ...... 993 301 
 uibksctrewnaes 86 71 
a . 2,1 107 ~~ 623 
Not including 144 cattle bought di 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co.... 799 155 
Dold Pkg. Co....... 295 7 
Wichita D. B. Co.. 16 Sans 
Dunn-Ostertag ..... 64 
Fred Dold & Sons.. 81 
Sunflower Pkg. Co. 22 
crac -1,277°~—«162 
Not including 2,797 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. 
Armour and Co. .... 1,652 2,297 
Cudahy Pkg. Co... “199 480 
Swift & Co. ....... 2,818 3,477 
United Pkg. Co. °). 2 “659 37 
I eo hii'ekk ce con 772 20 
ia 6,100 6,311 


Hogs. 
7,495 
6,611 
2,929 


17,035 


Hogs. 
6,930 
6,457 
3,311 

907 


17,605 


Hogs. 
6,471 
6,520 

350 


13,341 


rect. 


Hogs. 


4,474 
3,192 


"329 
81 


8,076 


Hogs. 
8,566 


12,584 
8,997 


30,147 


Sheep. 


1,538 
1,649 


“759 
“457 
2,202 


6,605 
45,527 





Sheep. 
16,398 
7,761 
1,564 


25,723 


Sheep. 





Sheep. 
778 
644 





1,422 


Sheep. 
5,460 


~ 5,460 


Sheep. 
6,389 
7,140 
8,497 


22,126 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Ca. ...2... 504 74 2,638 16,465 
Armour and Co. ... 794 104 2,456 16,210 
ee. cevcdbececaas 882 85 2,026 2,308 
WOO. ciceccceesss Ee 263 7,120 34,983 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,054 4,819 7,262 513 
o. ao Oe, we Be 17 ese ei cee 
Te EOC GR neces vce ewes 150 eevee 
R. Gumz & Co. .. 55 17 80 21 
Armour and Co., Mil. 418 2,399 ee wees 
-B.D.M.Co., N.Y. 19 oe’ obms 
Shippers c0beeesoses 42 36 76 2 
EE cécvevescededs 252 215 218 195 
WD. c0tensdeuses ay 857 7,486 7,786 731 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ..... 1,170 663 12,598 1,238 
Armour and Co. ... 699 56 1,374 oan 
Hilgemeier Bros. .. 5 ‘aap 1,065 
Brown Bros. ....... 68 18 149 
Riverview Pkg. Co.. 5 eves 41 
Meier Pkg. Co. .... 76 2 218 
Indiana Prov. Co... 22 13 184 
Schussler Pkg. Co.. 15 pace 217 
Maass Hartman Co. 24 4 eee cove 
r me 7 25 cece 78 
Hoosier Abt. Co.... 5 omens eves 
CE Devidscsces 643 715 7,228 765 
GE wwe pea sesanc 185 i 142 37 
GP eiclkacsns 2,924 1,569 23,216 2,118 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. WW. Gelve Gems... .... wae veins 50 
Ideal Pkg. Co. ..... 5 —- 355 sid she 
E. Kahn’s Sons Co.. 1,062 229 446,372 2,760 
Kroger G. & B. Co. 84 1132, 704 teas 
J. Lohrey Pkg. Co.. 2 ose 217 ‘ 
H. H. Meyer P. Co. 14 waled 3,669 ee 
A. Sander Pkg. Co.. 15 — 1,126 re 
J. Schlacter’s Sons. 144 99 west 72 
J. & F. Schroth Co. 9 ---- 98,286 « 
John F. Stegner ... 236 216 ines 7 
SEY arent grorn lo a 15 576 «2,901 See 
WEE wrcendnebensa 833 487 419 175 
SO ee ee 2,419 1,720 21,049 3,064 


Not including 573 cattle, 37 calves, 2,191 hogs 
and 2,056 sheep bought direct. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended March 11, 1933, with comparisons: 








CATTLE. 
Week Cor. 
ended, Prev. week, 
Mar. 11. week. 1932. 
0 Pe 29,119 28,896 
Kansas City 17,359 »494 
CE 6 bkekes0e 6enk deed 14,367 15,631 
East St. Louis 10,604 7,877 
St. Josep 5,495 6,469 
Sioux City 7,064 8,018 
Oklahoma City 2,920 2,484 
BEE wis, s acute sietesicien 1,668 1,368 
Beever poeceueeeneneenes 2,618 2,653 
i  stesenceutvenne 9,435 7,589 
Milwaukee 3,116 9,590 
Indianapolis 3,077 4,167 
Cincinnati 2,037 3,348 
GEE. 20 ceiesecedietsene 108,879 112,584 
CD svicccenessoevess yj 86,217 
Kansas City 20,204 13,293 
85,829 
East St. Louis 


St. Joseph 








Ra 
EY bie mikivgAhleeinaiy, ont 
a i cast sssseecebes 
Milwaukee 
Indianapolis 
Cincinnati 

WED etavdeosecesisens 298,485 
Ey easiGutee nacedigeee 
Kansas City 
SEY iar icta tos ninioalarcctate 
East St. Louis 
St. Josep! 
Sioux City 
Oklahoma City ......... 1,422 1,619 
MEE di'ewaertsenacees 5,460 5,523 2,562 
CEN Aviceh es nest usaens 34,983 33,526 45,810 
Es EEE eee ae fk eee 
ions anodontia 731 585 1,246 
PED | onc 0b ts scsee 2,118 5,232 4,481 
EEE ac adGesne cane 3,064 2,323 _ 4,997 

WOE: cicbccdaiwdecvias 252,792 246,272 265,252 

= fe 


HOG BUYING POINTERS. 


Has your hog buyer read chapter 1 
of “PoRK PACKING,” The National Pro- 
visioner’s latest book. It may save 
you money. 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., March 6... 7,754 611 26,866 10,445 
Tues., March 7.. 4,531 1,181 10,793 19,000 
Wed., March 8.. 8,863 402 19,279 14,322 
Thurs., March 9.. 4,533 1,607 21,512 13,279 
Fri., March 10... 934 163 12,714 9,691 


Sat., March 11.. 100 100 3,000 ~— 3,000 

















Total this week..26,715 4,064 94,164 69,738 
Previous week 30,326 7,278 113,111 74,838 
,. 2 Peer 33,136 6,739 115,384 y 
Two years ago...36,294 8,321 129,211 95,707 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 6... 2,504 161 2,455 1,985 
Tues., March 7... 1,460 59 1,726 7,412 
Wed., March 8.. 1,319 69 z ,218 
Thurs., March 9.. 877 141 1,472 367 
Fri., March 10... 106 ieee 1,272 942 
Sat., March 11... 100 Sece 1,000 
Total this week.. 6,366 430 8,584 18,924 
Previous week .. 8,830 503 «12,579 443 
Year ago ...... 9,801 587 28,810 30,679 
Two years ago..11,773 767 41,382 41,453 


Total receipts for month and year to March 11, 
with comparisons: 


—March.— —————Year.—_—_- 

1933. 1932. 1933. 1932. 
Cattle 220s 40,210 53,340 332,322 390,399 
Calves ...... 7,905 12,374 65,002 .389 
MED cc ceese 149,848 175,848 1,372,942 1,789,738 
Sheep ...... 106; 446 104,648 812,084 872,504 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ended Mar. 11.$ 5.30 $ . 4 $2.10 $ 5.60 
Previous week ..... 4.85 2.25 5.45 
MEE. aandetedvwand<k 6.45 rs 30 3.10 6.90 
es 8.45 7.65 4.00 8.40 

( (Bree: 12.55 10.55 4.85 0.45 
BF we scncesdesenes 12.25 11.45 7.50 16.70 
PEE. -anedinwenewcwe 13.10 8.05 8.50 15.70 
Av. 1928-32 ...... $10.60 '$ 8.45 8.45 $5.60 $11.65 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 





Cattle. Hogs. Sheep. 
*Week ended March 11.. 20,300 85,600 50,800 
Previous week ....... 1,496 100,532 é 
1932 . 23,245 86,574 35,345 
1931 24,521 »829 «54,254 
SED .GabuWeceweesee bane” ¥ 83,971 54,999 
SED vsnsvcowsecceaSveven 28,132 113,260 40,646 
WE 60000s cocvchewrensebes 28,345 148,154 33,632 

*Saturday, March 11, 1933, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, ages weights and top and average 
prices of hogs, th comparisons: 


No. Avg. 














Rec’d. Wet. Top. Avg. 

*Week ended Mar. 11. 94,200 241 $4.40 $ 3.85 
Previous week ...... 113 "111 234 .90 3.50 
Rae roe 115,384 235 5.10 4.50 
RS a are." 129,211 239 8.50 7.65 
ED ésabentaghessaetes 19, 231 411.40 10.55 
SEN + oS ad cncan cewebeant 163,953 231 12.10 11.45 
WE 0x b-censceee avert 221,157 236 8.45 8.05 

Av. 1928-1982 ...... 149,900 234 $9.10 $ 8.45 


*Saturday, March 11, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago, under federal in- 

spection for week ended March 10, 1933, with 
comparisons: 
Week cmilel Barth 20. 00sec esse cvesces 92,731 
Previous week 
Year ago 
1931 





CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Mar. 16, 1933, were as follows: 








Prev. 

week. 

Packers’ purchases 43,807 
Direct to packers 46,708 
Shippers’ purchases 10,316 
ME © nneacee eovesececdesesceoss 100,831 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
— for week ended March 11, 
1933: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 4,182 7,132 5,524 39,145 
Central Union agente 2,023 505 +.-. 12,685 
OW DONE eacicnucs 448 1,903 13,114 3,462 
UE i ccnmesiicnee 6,653 540 18,638 55,292 
Previous week ..... 6,128 12,763 20,393 48,812 
Two weeks ago..... 6,952 10,987 17,640 46,991 










ee 
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That 
Sells Its Contents 


Mono Serwice(? 


A new package 
for foods of a 
greasy nature — 


This new grease resisting Kleen Kup is the 
result of many years of research and experiment. 
Its use is recommended for Lard, Butter, Peanut 
Butter, Shortenings, Meats and Meat Products of a 
greasy nature such as Scrapple, Chili, Sausage and 
other foods for which an ordinary paraffined pack- 
age is not satisfactory. 


Send for samples of the grease resisting Kleen 
Kup. Experiment with them. Notice their superior 
grease repelling quality. 


This new package is available in sizes from 


one ounce to ten pounds. 


M ono Service (6. 





\ MADE aT Pineville 
y — —— 





March 18, 1933. 





4 
F.C. ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 























——aT 
Progressive 
Sausage Makers 
rely on 
PROGRESSIVE 
for quality 


boneless beef and 
veal products 


PROGRESSIVE PACKING CO. 


EMMET CAVANAUGH, President 
1139-43 W. 47th St. BOU. 4747 Chicago, Illinois 

















— 
Menges AX. Manse ne 


EQUIPMENT 
SUPPLIES 
REFRIGERATION 
EVERYTHING FOR THE PACKER 
Successors To 
BONNELL-TOHTZ CO. 


1515 N. GRAND BLVD. ST. LOUIS, MO. 














H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS —_ PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, II. 








HI 











Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South 8t., Baltimore, Md. 
1108 Sixteenth St. N. W., Washington, D. C. 























CURING CASKS 
Tierces—Barrels—Kegs 
Standard and Special Sizes 
American Cooperage Co. 
Successors to Richard Sy Inc., 

MAURER, NEW JERS 


Quality—Service—Price 
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Chicago Section 


w. A. Johns, general manager Swift 
& Company, Jersey City, N. J., was in 
Chicago this week. 


Clarence H. Keehn, vice president 
Kingan & Co., Indianapolis, Ind., was 
in Chicago this week. 


William Diesing, vice president, 
Cudahy Packing Co., Omaha, Neb., was 
in Chicago on business the latter part 
of last week. 

Cc. W. Kittleman, of C. W. Kittleman 
& Co. Greenville, Miss., provision 
brokers, was a business visitor in Chi- 
cago this week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 11,184 cattle, 6,833 
calves, 16,881 hogs, 24,440 sheep. 

J. C. Wood, head of the provision 
brokerage firm of J. C. Wood & Co., re- 
turned this week from a short vacation 
in Florida. He reports an enjoyable 
time. 


William Pierce, provision broker, Nor- 
folk, Va., was in Chicago during the 
latter part of last week renewing ac- 
quaintances, visiting friends in the 
trade and transacting business. 


Provision shipments from Chicago for 
the week ended March 11, 1933, with 
comparisons, were as follows: 

Week Previous Same 
Mar. 11. week. week, ’32. 


Cured meats, Ibs.. .15,442,000 17,205,000 11,208,000 
Fresh meats, lbs. . .33,933,000 37,809,000 38,081,000 
Lard, Ibs. ......... 5,556,000 6,734,000 5,519,000 


Phil Baker, the well-known radio 
artist, made his debut on the Armour 
and Company hour on Friday of this 
week, supported by a chorus of 40 
voices. Armour programs are among 
the most popular on the air, a high 
standard of quality having been main- 
tained. 


Reports from R. C. Campbell, district 
sales manager of Swift & Company at 
Los Angeles, are that Clayton Steeres, 
cashier of the Swift branch house at 
Long Beach, Calif., was killed and that 
ranch manager C. . Buck was 
severely injured by collapse of the 
upper wall of the branch house in the 
recent earthquake. 


Harry F. Staub’s friends in Chicago 
were pleased to learn this week of his 
promotion to the position of general 
sales manager of the Parker-Webb and 
Sullivan divisions of the Hygrade Food 
Products Corp., Detroit, Mich. Mr. 
Staub is this year celebrating his 21st 
amniversary with the company, having 


started as a checker in the shipping de- 
partment in 1912. 


George Monarque, one of the last of 
the unique figures of early Packing- 
town, passed away on March 138 at the 
age of 75 years. He was with Morris 
& Co. for 40 years, head of the beef de- 
partment and an expert in beef ham 
curing. After retirement on pension 
from Morris & Co. he entered the Inde- 
pendent Packing Co. as a partner, and 
upon the closing of that company re- 
tired permanently from business. 

fe 

REHABILITATING LIVESTOCK. 


Livestock leaders from eight Western 
states met in San Francisco on March 
14 and 15 to evolve plans for refinancing 
their industry on a national scale. 


It was recommended that the ranch 
be considered the operating unit, rather 
than the herds run upon it, as the basis 
of future financing. This would allow 
the rancher to maintain his cattle and 
sheep as liquid assets upon which he 
might obtain short-term loans. Present 
loans would be amortized over a period 
of 40 years. 


Consolidation of federal land banks 
and intermediate credit banks was 
urged, also maximum reduction of in- 
terest rates and the removal of the 
single-loan $25,000 limitation. ‘Loans 
to co-partnerships and corporations 
were favored. 


Albert Campbell, president of the 
Idaho Cattle Growers’ Association, as- 
serted his conviction that curtailment of 
production, rather than further borrow- 
ing, would be the solution of Western 
growers’ problems. He advocated mak- 
ing ranchers who borrow reduce their 
herds by 10 per cent per year. 

Presiding over the two-day confer- 
ence was E. F. Forbes, head of the Cali- 
fornia Cattlemen’s Association. “Our 
purpose is not to get more money for 
the industry,” Mr. Forbes said, “but to 
allow those now having loans to remain 
in the business. We can’t do that with 
present high interest rates and taxes.” 
The plans formulated will be forwarded 
to Western congressmen and senators 
for use in the formulation of agricul- 
tural legislation. 

fe 
AUSTRIAN LARD CONTAINERS. 


Lard containers used in the import 
of lard into Austria have been increased 
in size from 100 kilos or over to 170 
kilos or over. As the domestic produc- 
tion of lard is insufficient to meet the 
need, import of lard in large containers 
has been permitted without restriction. 
The new regulation, however, is be- 
lieved to be designed to protect the 
retail trade of the country for domestic 
packers, as this trade demands lard in 
small containers. 




















PACKERS COMMISSION CO. 
sPEGALZING IN [JJIRESSED HOGS ‘om tre Hos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 


Meat Industry Activity 


William Grosse has engaged in the 
sausage manufacturing business in 
Prescott, Ariz. 


H. Graver Co., meat packers, 3940 
Normal Ave., Chicago, IIll., are planning 
plant remodeling. 


John Kozera has engaged in the sau- 
sage manufacturing business at 2959 
Chase Ave., Milwaukee, Wis. 


Puerta Sausage Co., 316 Thirty-first 
St., Sacramento, Calif., is planning the 
erection of a building addition to cost 
about $7,500. 


Stauffer-Marsh Packing & Slaughter- 
ing Co. is planning the erection of a 
new abattoir at the east end of Maple 
Ave., La Junta, Colo. 


Carstens Packing Co., Tacoma, Wash., 
is planning the installation of a meat 
canning department. It probably will 
be located in the Tacoma plant. 


Sterling Meat Co., Huntington Park, 
Calif., is planning alterations to its 
plant in the near future. Present plans 
include new coolers and general build- 
ing repairs to cost $15,000. 


Bronxeale Packing Co., 2108 Bronx 
Park East, New York City, has been 
incorporated with a capital of $10,000 
to engage in meat packing and to deal 
in meats and meat products. 


S. M. Michalski Packing Co., 17 
Newell St., Buffalo, N. Y., is planning 
the erection of a sausage manufactur- 
ing plant, coolers, smokehouses, etc., 
improvements to cost about $20,000. 

M. Goeller, Newark, N. J., is plan- 
ning the construction of a chicken 
market and slaughterhouse on Mc- 
Wherter st. Building will be brick, one 
story and basement and cost about 

40,000. 

City Packing Co., Fort Worth, Tex., 
which recently suffered a fire loss of 
about $50,000, is rebuilding. The new 
building will be 93 by 193 ft., one story 
high and will cost about $30,000. ‘ The 
company is also erecting inedible ren- 
dering plant. 

Plans for the erection of a large meat 
packing plant in Sonora, Mexico, are 
being made by Gasper Zaragoza, 
Sonora business man. R. J. Lester, 
Nogales, Ariz., is interested. About 
three years ago he erected in Nogales, 
Mexico, the Empacadora de Nogales, 
S. A., a lard rendering and refining 
plant. 


— we 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City 
Mar. 1, 1933, to Mar. 15, 19338, totaled 
15,157,583 Ibs.; tallow, 192,000 Ibs.; 
greases, 60,000 Ibs.; stearine, 31,600 Ibs. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES 


Based on actual carlot trading Thursday, 
Mar. 16, 1933. 


REGULAR HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
DO: éeccduaeee 9 9% 10 
MEE cet ot ater 8% 84 9 
12-14 Rig 8 84 
14-16 edi Bly 7% 8% 
10-16 range BIg 


BOILING HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
8 wy 7% & 4 
LS 844 7% 8% 
8, 7% 84 
Rig 





SKINNED H: AMS. 

















Green Sweet Pickled 
Standard. Standard. Fancy. 
cnauen 8% 8% 9% 
sk 81 9 
<eteu 8 8 8 
Sq & 8% 
8 s lq 
re 7% 7% 8% 
7% 7% mi 
ele aie 6% 7 
naga’ 6% 6% 
éGeaee 6% Gt 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh. Shank. 
4-13 c utehen ica 5 4% 5% 
eR Ss 4% thy 5 
8-10 .. 4h + 4% 
OO) See 4% $4 4% 
Ee eae 43q 4% 4% 
BELLIES. 
. Green Cured 
Sq. Sdis. S.P. Dry Cured. 
EP Sereneberdoue 8 7% 8% 
SD. sas ee waeeenee 7™% 7% 8 
RE ee 7 o% 7% 
ee 6% 6% 6% 
14-16 6 5% 6% 
Be ee 5% 5% 6 
D. 8S. BELLIES. 
Clear Rib 
Standard. Fancy. 
5% a 
cecsccces 5% ee 
5% ae 
ees 4% 5% 
Pree 514 5% 
30-35 hoseee jt 5% 
| ae eS 5% 5% 
40-50 . &% exe 5% 
50-60 . 4% va 4% 
Dp. 8S. FAT BACKS. 
Export 
Standard. Trim. 
Re er ere se 4 4% 
BEE Noes a cP ciabewkbeeskonees 4 44 
RE er ere er 4% 4 
ME. csvevncadwas 4, 4% 
SE aaa ee crea aemkibele 4% 5 
ME. 9 vewtatsencaanea ee 5% 5% 
MY ceavvescdwuateaeans. oe 5% 5% 
OTHER D. 8. ME ATS 
Extra short clears 54n 
Extra short ribs..... 54n 
ID swine eerie ¥ oe 3% 
ere 3% 
RE en ere 3@3% 
| ere ee 4 
Green rough jowls............ 3% 
LARD. 
ee Ge MN, dds ccads ap eniweds Garner 4.72% 
ee CR I an 6s ebb ea hee keeennecune 4.15b 
Refined. in export boxes—N. Y............ os 
Ty. eS ty caReb cement ede noweweete 7% 
ne TG Wine ee oandesitcnisectasecnerene retin 


PURE 


VINEGARS 





FUTURE PRICES. 
SATURDAY, MARCH 11, 1933 TO WEDNESDAY, 
MARCH 15, 1933, INCLUSIVE, 
BOARD OF TRADE FUTURES MARKET 
CLOSED; NO QUOTATIONS. 
THURSDAY, MARCH 16, 1933. 











Open. High. Low. Close. 
LARD— 
Se, 4.70 4.45 4.70 
BY - é-cameats 4.50 4.85 4.50 4.85ax 
July ...4.65-4.60 4.95 4.60 4.95 
Sept. 4.80 5.07% 4.80 5.07% 
CLE AR BELLIES— 
Mar. 5.15b 
May 
July 5.3 R 
» MARCH 17, 1933. 

LARD— 
Mar - 4.70 ada eee 4.70 
May 4.80-4.70 4.80 4.70 4.75ax 
July 4.92-4.80 4.90 4.80 4+.82ax 
Sep 4.97 5.00 4.90 4.95ax 
CLEAR. BELLIES— 
Mar. 7 valaeee 
May 5.30 Bip aCe 5 3 
July 5.50 5.50 5.35 5.35 

Key: ax, asked; b, bid; n, nominal; —, split. 


fe 
CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business Mar. 
14, 1933, as reported by the Chicago 
Board of Trade, were as follows: 





Mar. 14, Feb. 28, Mar. 14, 
1933. 1933. 1932. 
P. S. lard, meee 
since Oct. 1,’32, 
ih. «genes ..10,761,570 13,015,315 25,748,634 
Other kinds of 
lard, Ibs. .. 6,238,280 7,118,512 13,926,405 
D. 8. Cl. bellies, 
made since Oct. 
1, °32, Ibs. - 10,026,453 10,450,555 16,445,735 
D. 8. Cl. bellies, 
made previous 
to Oct. 1, °32, 
We - Nabeadeees” Seeeseee 2,000 56,000 
D. 8S. rib bellies, 
made since Oct. 
—_— — ae 1,652,354 1,339,173 2,178,112 
Ex. Sh. Cl. sides 
made since Oct. 
y a eee 1,400 2,000 20,600 
fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to March 16, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
97,606 quarters; to the Continent, 5,744. 









Exports the previous week were: To 
England, 159,750 quarters; to Conti- 
nent, 433. 
ANIMAL OILS. 

Watees GEO WPE GE cccccccccccccccee 8 
Headlight burning oil ................ 6% 
Prime winterstrained .............0+: 6% 
SE (EE. So cecicccevecssss 614 
Pe Se enecadeesecccessvcetens @ 6 
EE A TEs, ne bbeendceweeneaheesove @ 5% 
ee DS WO GE ccccce @ 5% 
No. 2 lard oil ..... @ 5% 
Acidless tallow oil . @ 5 
20° ©. T. neatsfoot oil @12% 
Pure neatsfoot .......... @ 8% 
Special neatsfoot ..........cceecsecees @ 6% 
PPE veviseerncceanqaetehens @ 6 
Sh a EE <o056b 860 054.660.6044 emo @ 5% 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 








COOPERAGE. 

Ash pork barrels, black iron h 1.25 @1.27% 
Oak pork barrels, black iron hoops.. 1.30 @1.32% 
Ash pork barrels, galv. iron hoops.. Lastolas 
Oak pork barrels, galv. _ hoops.. 1.4244@1.45 
White oak ham tierces............. 2.00 @2.02% 

oak 1 Mi ceaccececcacus 1.65 @1.67% 
White oak lard tierces............ 1.7% @1.77% 


March 18, 1933, 


PORK PRODUCTS EXPORTS. 

Exports of pork products from prin. 
cipal ports of the United States dur. 
ing the week ended March 11, 1933: 








HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
——Week ended—— Jan. 1, 
1933 to 
Mar.11, Mar.12, Mar.4, Mar,11* 
1933. 1932. 1933. 1933. 
M lbs. Mibs. M Ibs. M Ibs, 
ORNS J6 Sea. spcuae 316 335 355 6,453 
To Belgium ....... <a 30 82 
United Kingdom ... 297 250 219 5,24 
Other Europe he 4 1 eens 10 
CUBR .ccccccccccees 12 74 98 705 
Other countries... 3 10 8 342 
BACON, INCLUDING CUMBERLANDS. 
| ae 266 417 181 3,431 
yk. | ee 13 ease rere 740 
United Kingdom 174 285 73 878 
Other Europe ...... 33 5 102 1,133 
COR cewncesicccecs eee 105 5 339 
Other countries ..... 46 22 1 341 
PICKLED PORK 
TOS. crenesesawns 241 200 190 2,249 
To United Kingdom. 20 13 45 M4 
Other Europe ...... 2 weer ° 240 
a 99 120 “20 379 
Other countries 120 67 125 «(1,476 
LARD 
ee 6,217 10,004 g, - 139,666 
TO GeemOy .. cc cces 356 3,330 44,925 
Netherlands ....... 218 643 eel 12,009 
United Kingdom ... 3,251 3,125 5,001 57,871 
Cther Europe ...... 551 879 726 10,953 
| (Re eee 124 743 268 2.449 
Other countries 1,717 1,374 158 11,869 
TOTAL EXPORTS BY PORTS. 
Week ended March 11, 1933. 
Hams and Pickled 
shoulders, Bacon, pork, Lard, 
M lbs. MIbs. MIbs. M Ibs, 
EE 2sucsereeses 316 266 241 «6,217 
DE <196 6400 60¢0's 6 énip Sees 1 140 
Port Huron 10 101 =1,23 
=... Fore 45 120 64 
New Orleans 1 coos | 
New Yorkt 210 19 2,74 
Philadelphia weue cnt 28 
Baltimore epee eee 240 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M Ibs. M Ibs, 
United Kingdom (total) .......... 297 174 
BINGE cnccsececesevcececsesseces 207 166 
REE sidnsacepennsOcesteetcosvens 90 3 
Other United Kingdom............. sees 5 


Exported to: 
Germany (total) 
Hamburg 
Other 

*Corrected to January 31, 

+Exports to Europe only. 







1933. 








CURING MATERIALS. 
Bbis. Sacks. 


Nitrite of soda, 1. Chicago. =» 20-10% 


ee 25 bbl. lots, —- 
refined granulated......-...-.. 6 6.0 
Email GEVGERID ccccccccccccccccccece : 
Medium crystals 
Large —_ coves 
BBI. refd. gran. nitrate of soda. . «+. 3% 3.25 
Less than 25 bbl. lots, 4c more. 

Salt— 

Granulated, carlots, per oes f.o.b. Chicago, 


Pee seeeneosteees osecescese eg Les 
cariots, per ton, f.o.b. Chicago, 


Peewee rerereseses 


Rock, carlots, per ton, fob. ‘Chicago... ::: 
Sugar— 
Raw sugar, 96 basis, f.o.b. New > 


8.70 


DEE sc cccovescscngvcesecesoeess ey 
Second sugar, 90 basis eveccccooe one 
Syrup testing, 68 to 65 combined su. 

crose and invert, New Ton... 


2.5 


Standard gran. f.o.b. refiners (2%) 
Packers’ curing sugar, 100 Ib. bags, 








s oe cows, Ia., nn “baal @3.35 
ackers’ ng sugar, . » 
f.o.b. Reserve, La., less 2% ..... @3.25 
SPICES. 

(These prices are basis f.o.b. Chicago.) 
Whole. Grouné. 
SEE jp axcnesccsdeixbewees cosees ee 8 
ED, ccdadicicoescmeuwed eee ¥ 
Gorlander 2.00002. 5 ‘ 
a WAMU fo cnoces<castsasccseo ae 42 
es atl? TREE, CF neh, ta BT] 
PE, OR... enenccividdhctamans 9% 10% 
Pepper, Cayenne ........... enema ait 20 
EE EEE ca sce ncnnckewestaarens oa 16 
SG, WUEOE cv cs vizocsuvedreeune 11 B 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended, 





prime native steers— Mar. 15, 1933. 
400- GOD .ncccccccceces 12 @124 
RTE: casasenven edn 12 @12% 
GO0-1000  ..cccccscccces 9 @ 9% 

Good native steers— 

MD CBO ccccccccesccce 10 @li1 
Me GOD cccecccasccens 9 @10 
eee 8 @ 8% 

Medium steers— 

OO GED ccvccccseceocs 94%@10 
PM sieetnndssicnes 
SED cacdhatmaccbace 7%4@ 8 

Heifers, good, 400-600... 9%4 @11% 

Cows, 400-600 ........... 5%@ 7 

Hind quarters, choice... @16 

Fore quarters, choice.... @10 

Beef Cuts. 

Steer loins, prime....... @18 

Steer loins, No. 1...... @16 

Steer loins, No. 2...... @l4 

Steer short loins, prime.. @25 

Steer short loins, No. 1.. @21 

Steer short loins, No. a. . @l7 

Steer loin ends (hips) . ° @12 

Steer loin ends, No. 2 .. @12 

ee BD. co cccccnegecve @ 9 

Cow short loins......... @11 

Cow loin ends (hips) ... @ 8 

Steer ribs, prime........ @13 

Steer ribs, No. 1........ @11L 

Steer ribs, No. 2........ @10 

Cow ribs, No. Ds eeceerece @ 7% 

PPM BR. Bicecekvece @7 

Steer rounds, prime beraee @10 

Steer rounds, No. 1...... @ 9% 

Steer rounds, No. 2...... @ 9 

Steer chucks, prime..... @ 8 

Steer chucks, No. 1...... @i7 

Steer chucks, No. 2...... @ 6% 

Cer TOURER cc ccc sccvece @ 7% 

Cow chucks ..........+. @ 6% 

we @ 5 

Medium plates ......... 3 

Briskets, No. 1.......... G10 

Steer navel ends......... @ 2% 

eer MANE GER. occ ccéce @ 3 

Pe GEE se cceceasese @ 6 

Be GOD 6c ctecccsees @ 4 

Sirip loins, No. 1, bnls.. @30 

Strip loins, No. 2 ...... @25 

Sirloin butts, No. 1 ... @16 

Sirloin butts, No. 2 ... @11 

Beef tenderloins, No. | @40 

Beef tenderloins, No. 2.. @35 

Rump butts .... @12 

Flank steaks .... @i4 

Shoulder clods @ 8 

Hanging tenderloins : @ 5% 

Insides, green, 6@8 Ibs... @10 


Outsides, green, 5@6 Ibs. @ 8 


Knuckles, green, 5@6 Ibs. @ 8% 


Beef Products. 


aes (per TR) cccesees @ 7 
BEE ab 46ine0.4 vqecieees @ 4 
eer @l4 
DNONED - vccvcosseccee @l4 
eee, BOP ID. .cccccces @10 
Fresh tripe, plain ...... @ 4 
Fresh tripe, H. C. ...... @ 8 
EE pvcecrccnceceesees @l4 
Kidneys, per Ib. ....... @ 8 
Veal. 

Choice carcass .......... @11 
Gee CAFCRSS ..0.0.00.0- @ 9 
Good saddles ........... @l4 
Good FAckS ....ccccccee @9g9 
Medium racks ........... @ 6 

Veal Products. 
POPE e @ 8 
Sweetbreads ............ @30 
TEED ain eaicinnaedanie @30 

Lamb. 
Choice lambs ........... @13 
Medium lambs .......... @l1 
Choice saddles .......... @15 
Medium saddles ........ @l: 
Gheles fores ......2.00.. @10 
Medium fores ........... 8 
lamb fries, per Ib. .... Gos 
Lamb tongues, per Ib. . @ 9 
Lamb kidneys, per Ib. @15 
Mutton. 


Heavy sheep 
Light sheep 


@ 

@ 
Heavy saddles @ 
Light saddles @ 
Heavy fores ............ @ 
Light fores ............ @ 
@ 

@ 

@ 

@ 

@ 


Mutton legs 
Mutton loins 
Mutton stew 

eep tongues, 2 
Sheep heads, cach 


a 


5588595 


a 
FF OF 


ho 


) 


)5OH99 


8 


DH|ASSASdSA 
Rousmrnwoon 


>) 
bak ek het bt 


) 
=) 


Fresh Pork, Etc. 
Pork loins, 8@10 lbs. av. @l11 


Pienic shoulders ........ 6 
Skinned shoulders ...... 7 
SUED - a6e6es-<enesen @20 
Pe BED scccceussveces @ 5% 
BOE, GE ancoccecvocevece @ 6 
Weeeem WES on cc cceccee @ 8% 
Boneless butts, cellar trim, 

BED séccsccedseccesces 10 
ae ee oe ene 5 
TEED cccsveee Seadecs cues oe 
I na a0. 0-0 ciuiete 2% 
non dice0cw eae @ 4 
OE a @ 4 
errs @ 2 
Kidneys, per lb. ........ @4 
BANE Soxais-< cides acne @4 
eee ¢ 6% 
BE 60600000 ccc urevecues @3 
BND vcccccedubennionese 3 
ee eee g t 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 
Pork sa in 1-Ib. cartons.......... 
link 


Country ps e sausage, fresh in 
Country style sausage, fresh in 
Coun’ pork sausage, smoked 
in sheep casings........ 
Frankfurts in . % ecece 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice. 
Liver sausage in beef rounds...... 
Smoked liver sausage in hog bungs 
Liver sausage in hog bungs......... 
MORE GROGED. ccccccccccsccceccs 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage ........... 
—_ sausage ....... 





DRY SAUSAGE. 


Cervelat, aan, | y hog bungs 
Thuringer cervela 
Farmer .. 
Holsteiner 





lami, AOE Valennaeel 
Milano salami, choice, in hog an; 
©. salami, new condition...... 
Frisses, choice, in hog middles. 
Genoa le salami. 
DEEL vvavcctucences 
Mortadell, new condition 
GREE ncccccees ee 
Tallent reais hams... 
Virginia hams ............. 





SAUSAGE MATERIALS. 


Regular pork trimmings .............. 
Special lean pork trimmings .......... 
Extra lean pork trimmings ........... 
SUE GROG MOR... .ccccccesccccceccces 


Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 


PE SEED o-ns:04 n06ececeureseneh 
Ce CE Lossccccrensseeihaneterens 


Beef trimmings 


Dressed cutter cows, 400 Ibs. and up.. 


Dr. bologna bulls, 600 lbs. and up soete 


Week: GP vickeeceseuc oonues 
Pork tongues, canner trim, 8. ‘pr 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 


Domestic rounds, 180 pack.............. 
Domestic rounds, 140 Smterensancesetege'd 


Export rounds, ‘wide 


Wes SD WEE: ob. biaicdedcccccosvedas ee 

TE: FS Osi x accouscakpcoccacsagacaee 
os 2 eee. atoneesnedssnerheey es ana 
Middies. Spebeaiersamnpbtmeracr sc 


Middles, select wide, 2@2% in. diameter.1:88 
Middles, — extra wide, 2% in. and 
ove: 


Dried bladders: 


BDBE Oh, WES, Babs. cccccccccscceseseses d 


10-12 in. wide, flat..... coccvcccocccecce oO 

Se Bh. WH Cie c cc cccccccessesetoses 40 

6- 8 in. wide, flat........ cccccccee + S085 
Hog casings: 

Narrow, per 100 yds....... pee deecbecseon 

aesew, a. per 100 NP. coscocccoccle 


Wide. pay 00 yds 
Extra 


de, per 100 yds......ccccccceees 70 
BE CE. éxrncceceesviedsacicececeaes 4 


Large prime bungs......... cocccee 

Medium prime bungs..........ssseeseess 
Small JO DEMS. . cccccccccccccces ‘sia 
Middles, per set.......... cesevvcesecoes am 
Stomachs ....... sovevcvesew coccses 
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Beef cheeks (trimmed) ............... 
Dressed canners, 350 Ibs. and up ..... 





Export rounds, medium........ eecesecce ¢ 
Export rounds, MAFTOW.........eseceeees o 
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SAUSAGE IN OIL. 





Bologna style ge in beef rounds— 
Small tins, 2 to crate......cccsccessseeeeee $4.25 
Large tins, 1 to crate.......ceeeseeseeeeees 5.00 


Frankfurt style sausage in sheep casings— 
Small tins, 2 to GMB. a0sescecereserseess 5.25 
Large tins, 1 to crate.........ccceceeeees - 6.00 
Smoked link sausage in hog casings— 
Small tins, 2 to crate.. 
ge tins, 1 to crate... 


DRY SALT MEATS. 


Clear bellies, 18@20 lbs. ........... ¥v 
Clear bellies, 14@16 lbs. ............+ 

Rib bellies, 256G}SO Ws. ....cccccceses 
Fat backs, gia envccvecvecvecs 
Fat backs, 14@16 ME co cac ice coke oes 
RS CE re ee 
BE Beh KN A oe en the lewasswenseveentes 





@LOHE OA 


poner reg. hams, 14@16 lbs. 





skd. hams, ms, 16 Sy apeegeaes. 18 
Stane mee ‘oe he 4@16 Ibs. aS 
ioe ban, ae a Beceos Assen 16 
Standard bacon, 6@8 lbs. ............ 12 


Insides, 8@12 Ibs.......csceecccceces @27 
cpt eee @22 


ckles, 5@9 lbs ccece @29 
Cooked hams, choice, skin on, fatted. @20 
Cooked hams, choice, skinless, fatted.. @20 
Cooked picnics, skin on, fatted cedeeee ali 
Cooked picnics, skinned, fatted........ @li7T 
Cooked loin roll, smoked...........+++++ @26 


BARRELED PORK AND BEEF. 


Mess pork, regular .........--++++++5 15.00 
Family back pork, 24 to 34 pieces .... 14.00 
Family back pork, 35 to 45 pieces.... 14.00 
Clear back pork, 40 to 50 pieces ..... 11.75 
Clear plate pork, 25 to 35 pieces .... @10.50 
Beteieet Pet 2. ccc cccccoscnccescoss @10.50 
OGM PORTH oc cccccccccccenssevccevecce 18:00 


Plate beef . 15. 
Extra plate beef, *200 Ib. bbis. 2. ...2525 @16.00 


VINEGAR PICKLED PRODUCTS. 





Pork tongues, 200-Ib. bbI......--.ccccesceeee 33.00 


Lamb tongues, short cut, 200-Ib. bbl....... -. 85. 
OLEOMARGARINE. 

White animal fat in 1-lb. 

cartons, rolls or prints, f.o. » Chicago. 9 
Nut, 1-lb. cartons, f.o.b. Chicago ..... 7 

(80- =< 60-Ib. solid packed tubs, ic 

r 
Puy. 0 60-1b. tubs, f.0.b. Chicago...... @ 9% 
LARD. 

Prime steam, cash .........ccceee- 4.72% 
Prime steam, loose ..........e.++- 4.12% 
Refined lard, tierces, f.0.b. Chicago. . 6 


Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, f.0.b. 

CRACRRS coc cccccccecsccccoccscvess 
Neutral, in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f.. 


@88 dae 
i] 
F 


OLEO OIL AND STEARINE. 


OD cc vakennsacsséeeseus we a 5% 
Prime No. 1 oleo Of] ......ccsccccccees 5 
Prime No. 2 oleo Oil .......-eeeeeeees 

Prime No. 3 oleo Of] .......scccccecces 3 
Prime oleo stearine, edible .......... 3 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible, tallow, under 1% acid, 45 titre. 34@ 3 
Prime packers’ CE wewsis tawee «xed 3 3 
Wo, 2 Callow, BOT: SEA. cc ccewccvccve 2%@ 2 
No. 2 tallow, 40% f.f.a. ..........06. 2 2 
Choice white grease .......e.eeeeeeee 3 
PS reer eee eee 2%@ 2 
B-White grease, maximum 5% acid 24%4@ 2 
Yellow grease, 10@15% .........+.-- 2%@ 2 
Brown grease, 40% f.f.a. .......+...- 2 2 


ARERR FAS 


VEGETABLE OILS. 


Crude oS 
Valley points, prompt ............. 


my 3 
White, deodorized, “1 "bis. f.o.b. _. 7 
Yellow, Geodorized ......ce.eceeees eee 7 
Soap stock, 50% f.f.a., f.0 Sere 1 
Corn oil, in tanks, f.o.b. mills ...... 3% 
Soya bean oil, f.o.b. mills ........... FS] 
Cecoanut oil, seller’s tanks, f.o.b. coast ne 3 


Refined in bbls., f.o.b. Chicago ...... a 
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Ways to Use Smoked Ham Shanks 


It is often a problem to utilize the ham shank. Five ways are 
suggested. The first two of these are shown here. 


I—HAM SHANK WITH HEEL 
MEAT SLICED. 
Slice the heel meat as indicated in 
picture at right. 





A display of heel 
slices, together 
with remainder of 
the shank. 





II—HAM SHANK SLICED. 
Slicing the ham shank has proved to be a very effective way to utilize 
this cut. The slices not only are tender but are attractive in appearance. 


Remove skin from outside 
of shank. To obtain ham 
shank slices, shank (skin 
off) should be sliced as in- 
dicated. 





Display of ham shank slices. 





Next week—Other ways to use smoked ham shank. 
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Retail Meat Prices 


Average semi-monthly prices at New York, hj. 
cago and Kansas ty. 

Compiled by the U. S. Bureau of Agricultura} 
Economics. Prices in cents per pound, (simple 
average of quotations received). 


CHOICE GOOD 
GRADE. GRADE, 
(Mostly Credit (Mostly Cash 

and Del. and C; 









Stores.) Stores), 

.. «. 3. Be eae 
mR SR OF HR ES Sg 
Bo 2a Sa Ba 2a dg 
eo ao So oo SO 4 
Beef. zm Of Me 2m 6m £3 
Porterhouse steak... .46 .39 .31 .84 .34 31 
Sirloin steak..... 37 .32 .29 .28 .28 29 
Top round steak We - ccc coe Se sce 
Bottom round ...... 33 ose oat “a 
Round steak, full cut - 26 .22 ... .23 98 
Heel round ....... - 20 16... 19 ¥ 
Flank steak 4 21 21 21 
Top sirloin ae MD éco cco se sos. 
Rump roast, boneless .30 .25 .21 .22 .22 (2 
Rib roast, Ist 6 ribs .32 .26 .19 .23 .21 19 
Blade rib roast.... .22 .20 ... 17 .19 ... 

Cross rib & top chuck .29 ... ... .19 ... 

J BORR wccccccce coo ie! ae 
Straight cut shank. .22 .17 .13 .16 .17 .13 

Corner piece ....... ae ee c0¢ sp aan ee 
Thick plate ........ oan” cle. co's ‘a 
DEE. Wadiiucnkpevens 2@Hw 3» 2S 
Boneless brisket .. .30 .22 .14 .22 17 .14 
Brisket, bone in.... .19 .13 .10 .14 .11 (19 
Ground meat ...... 25 .16 .14 .19 15 14 


Boneless stew meat. .29 .19 .15 .18 .17 15 
Veal, 
Cutlet 2 steak.... “ -35 .29 .38 .30 .29 


Shoulder chops 
Shoulder roast 











ME Wacad h00sin bh ont ‘ 48 .44 .52 .41 44 

Lamb, 

DE MO cccccces -39 .36 .30 .33 .29 .30 
Ey 35 .32 .28 .25 .26 .2 
Bt cttehdncnedente 24 .22 .19 .21 .21 .19 
Shoulder chops ..... 23 .22 .18 .21 .20 18 
Square chuck ...... oD ons Ae Oe sae 
Shoulder roast ....... . ree 
ED - bsavecece coo 2 2 £2 Qe 8 
Shank & neck...... 8h S&S 8 wa 

Pork. 

Center loin chops.. .25 .19 .16 .19 .18 .16 
Rib ch wan . ee eS ee 
End chops ae 18 22 ae ee 
er. ams, whole... 18 ... 13 26 eh) 
Fr. shoulders, whole .14 ... .10 .11 ... .10 
Fr. picnics, whole.. .138 .10 ... .10 8 ... 
Boston butts ......... 12 15 .14 11 2B 
Spareribs ..... s & & ws 11 
Lard (carton) 12 8 9 © 9 
Sm. hams, whole, 

ED - wtbenseeues 20 .14 .13 .16 13 
Sm. hams, whole, 

BT eccceouwese mM .. BB 2 cee 
Sliced hams ....... 44 .30 .26 .32 .27 .2 
Bacon strip, whole, 

‘= Qe eeee aes 24 .18 .19 .19 .19 .19 
Bacon strip, whole, 

MO aivtevencad« dz oo 1 2 Oe 
Sliced bacon, No. 1.30 .24 .20 .238 .24 .2 
Smoked butts ...... 24 .20 .20 .19 .20 2 
Smoked picnics .... ... 11 122 10 10 2 
Corned bellies or 

pickled pork .... .20 ... .11 .18 ... Jl 
Sausage meat ...... -26 .16 .14 .20 2 
> . ere ese see ee) cae 

——— fe 


MUST PUT PRICE TAG ON MEAT, 

Prices of each cut of meat must be 
posted by retailers in Belgium, accord- 
ing to a royal decree effective Feb- 
ruary 14, 1933. The decree requir 
that the name of the cut be clearly in 
dicated, together with the retail price. 
Cooked and prepared meats and meat 
products also come under the decree, 
The law is being enforced by the police 
and by special agents. 


BRITISH STUDY OUR METHODS. 


Retail meat dealers of England will 
have the opportunity of studying meat 
merchandising methods used in 
United States. The February issue of 
“Modern Meat Marketing” of London 
published an illustrated article ee 
methods used by National Live S 
and Meat Board in meat campaigns. A 
news release showing progress in 
promotion in this country appears 2 
the same issue. 
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Retail Section 


Telling the Meat Story 


Up-to-the-minute facts on the nutri- 
tive value of lard are presented in a 
new bulletin, “Use Lard as a Household 
Fat,” now being distributed by the Na- 
tinal Live Stock and Meat Board. 
Written by Dr. P. Mabel Nelson and 
Prof. Belle Lowe of the Department of 
Foods and Nutrition of Iowa State Col- 
lege for use in Iowa, this bulletin was 
revised and reprinted by the Board and 
in this form is being given nation-wide 
distribution. The bulletin brings out 
the many qualities of lard, ease of di- 
gestibility, economical price, and lists a 
large number of recipes showing the 
wide range of possible uses of lard in 
the home. 


All records for attendance at previ- 
ous cooking schools in Waukegan, IIl., 
were broken at the four-day school of 
meat cookery held there from March 7 
to 10 and conducted by the National 
Live Stock and Meat Board in coopera- 
tion with the Waukegan News-Sun. 
Nine thousand four hundred housewives 
applauded the new meat dishes pre- 
sented from day to day, and at the close 
of the school voted unanimously in favor 
of the type of school featuring meat in 
preference to that featuring pastries 
and desserts as given in the past. The 
cooking school program moves to Ohio 
next week, with four days scheduled at 
Akron. Enthusiasm is running high in 
all cities visited, the audiences being 
impressed with the practical informa- 
tion which drives home the food value 
of meat and ways of serving it. 


Meat will hold the center of the stage 
at the Des Moines, Iowa, Register- 
Tribune cooking school on March 28, 
when the home economics director of 
the Board appears on the program. She 
will lecture on the subject of “Selection 
and Preparation of Meat.” Up-to-the- 
minute facts as to new revelations in 
meat cookery and other practical infor- 
mation will be presented in this lecture. 
This is the third year that the Board 
has been invited to take part in the 
Des Moines program. 

With the closing date April 1, essays 
entered in the National Live Stock and 
Meat Board’s Tenth National Meat 
Story Contest already have been re- 
ceived from high schools in forty-three 
diferent states. The stories cover vari- 
ous phases of the subject of meat but 
especially stress the preparation of 
meat for the table. Some of them are 
illustrated in order to more effectively 
present the material. The essays will 
be judged by nationally known home 
fconomics authorities. Through this 
annual contest thousands of future 

ouseWlves are learning more about 
meat. 

Addressing an audience of Cook 
ounty, Ill., welfare workers recently, 








Retail Pricing Charts 


Charts enabling meat retailers to 
figure prices on different cuts of 
beef from the carcass, prepared by 
A. T. Edinger of the U. S. Bureau 
of Agricultural Economics, were 
printed by THE NATIONAL PRO- 
VISIONER in its issues of Decem- 
ber 24, 1932, and January 7, 1933, 
accompanied by diagrams of the 
various cuts. 

Copies of these charts—either 
Chicago or New York method of 
cutting—may be Obtained for 50 
each upon application to The Na- 
tional Provisioner, 407 S. Dearborn 
st., Chicago. Special prices for 
quantities upon application. 




















the Board’s home economics director 
presented timely facts along the line of 
selecting and preparing meats for the 
economy budget. The lecture supple- 
mented the information presented in the 
Board’s publications, “Meat in the Low 
Cost Diet,” and “Good Meals at Low 
Cost,” which have been used to a con- 
siderable extent by these relief work- 
ers. These publications list more than 
fifty meat cuts which are available at 
less than fifteen cents a pound. 
Reports from cities scheduled in the 
Wisconsin lamb campaign which closed 
March 16, indicates keen state-wide in- 
terest, with audiences at all meetings 
exceeding advance estimates. Retail 
meat dealers haye expressed their ap- 
preciation of the lamb merchandising 
ideas and are reporting increased lamb 
sales, especially in the case of the less- 











NO MORATORIUM IN MEAT TRADE. 


Mrat being a prime food necessity, the 
bant holiday was not permitted to inter- 
rup the meat trade. This Brooklyn 
howewife is seen purchasing her meat 
swplies with scrip, provided for the use 
of customers in that section, which was 
laer redeemed when the banks reopened. 
(hternational News photo.) 





The modern lamb cuts 
were featured in retailer advertising in 


demanded cuts. 


some of the cities. Housewives, stu- 
dents and teachers have been much in- 
terested in the meat lectures given by 
Prof. James Lacey of the University 
of Wisconsin as well as the Board’s 
lamb merchandising demonstrations. 
The lamb campaign now moves into 
Indiana with the first meetings sched- 
uled at Michigan City. 

Eighteen hundred housewives at the 
Austin, Minn., Herald Cooking School, 
March 7, 8, 9, listened to talks on lard 
presented by a home economics repre- 
sentative of the National Live Stock 
and Meat Board. A lard recipe contest 
was held in connection with the school 
and the Board representative served as 
one of the jdges. Upon the request of a 
group of the women attending, a lecture 
on meat in the diet was given at the 
close of the cooking school sessions. 

Representing the cooperation of the 
National Live Stock and Meat Board 
and Ohio State University, a state-wide 
beef and pork campaign will be launched 
at Toledo, Friday, March 17. Twelve 
of the leading cities of Ohio have been 
scheduled in this campaign. The meet- 
ings will be featured by beef and 
pork merchandising demonstrations con- 
ducted by the Board. Prof. R. O. Roth 
of the animal husbandry department of 
the university will give a series of lec- 
tures on meat. Approximately six 
weeks will be devoted to the Ohio pro- 
gram. 


Je 
NEWS OF THE RETAILERS. 


C. H. Barney, meat dealer, Laurel, 
Mont., has sold his business to M. H. 
Eskstrand. 

Wassermann Pure Food Market, Mil- 
waukee, Wis., has been incorporated 
with a capital of 250 shares of no par 
value to deal in groceries and meats. 
The incorporators are Louis V. Heller, 
Ralph E. Kline and Lorraine Tetzlaff. 

Frank T. Gold has applied for a li- 
cense to conduct a retail grocery and 
meat business at 2080 Oak st., Min- 
neapolis, Minn. 

A retail meat store has been opened 
in Belview, Minn., by Henry Kramm. 

A. P. Hansen has installed a retail 
meat department in the grocery store 
recently opened in Mason City, Ia., by 
John C. Mueller and Carl Kemp. 

A meat department has been added 
to the Citizens Market, Ninth and 
Washington sts., Springfield, Ill. 

Max H. Lester and Louis Casanova 
have opened the U. S. Market, 26 North 
Broadway, Aurora, IIl. 

Herman Menkenberg, Walker, Minn., 
whose meat market was destroyed by 
fire recently, will reopen for business 
in new quarters. 

A grocery. and meat business has 
been opened at 1944 North Farwell ave., 
Milwaukee, Wis., by the National Tea 
Co. 

Tay Gnewikow has sold his retail 
meat store in Reedsburg, Wis., to Emil 
Gust. 

Louis Avery has opened a retail 
market and grocery in the store build- 
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ing in Montour, Ia., vacated recently 
by Kenneth Anderson. 
Carl Peters, Madison, Wis., has sold 
his retail meat market to C. J. Held. 
Fire recently did damage estimated 
at $8,000 to the meat market of 
Emanuel Bros., Fall Creek, Wis. 


—_—_%--—- 
AMONG NEW YORK RETAILERS. 


The special meeting of Ye Olde New 
York branch scheduled for March 21 
will be devoted almost entirely to food 
merchandising problems. Two of the 
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speakers will be G. Herbert, of Cross 
& Blackwell, who will talk on latest 
food merchandising methods, and 
George Weimann, coffee merchant, who 
will explain to the members how coffee 
can be sold at a profit in retail meat 
stores. Barney Light will give a boiled 
ham slicing demonstration, and the re- 
mainder of the evening will be spent 
in a general discussion under the 
leadership of George Kramer, covering 
the pricing of food products. 


A business meeting was held by the 
Ladies’ Auxiliary, Thursday of last 








FEBRUARY FRESH MEAT PRICES COMPARED 


Chicago. 
Wholesale fresh meat prices for Feb., 
1933, with comparisons: 
Feb., Jan., Feb., 
1033. 1933. 1932. 
BEEF. 


Steer— 
300-500 Ibs., 
Choice ...$10.69 $11.64 $14.85 
Good ..... 9.14 9.56 11.84 
Medium .. 8.01 7.86 9.72 
500-700 Ibs., 
Choice ... 9.58 9.73 14.85 
Good ..... 8.47 8.34 11.84 
700 Ibs. up, 
Choice .... 8.80 8.78 13.82 
Good ..... 7.78 7.66 11.39 
500 Ibs. up, 
Medium .. 17.54 7.26 9.58 
Cow— 
Good ..... 6.34 6.30 7.99 
Medium .. 5.70 5.55 6.80 
Common .. 5.20 5.05 5.95 
VEAL CARCASSES (Skin on.) 
Choice .... 12.05 10.66 12.05 
Good ..... 10.95 9.56 10.91 
Medium .. 9.80 8.41 9.44 
Common .. 8.22 7.20 7.86 
LAMB. 
38 Ibs. down, 
Choice 13.00 13.74 12.98 
ovens 12.38 12.82 12.35 
Medium 11.36 1.90 11.45 
39-45 Ibs., 
Choice 13.00 13.49 12.98 
eeeee 12.38 12.58 12.35 
Medium .. 11.34 11.68 11.45 
PORK CUTS. 
Fresh. 
Loins— 
DOE TGs seccccceves 8.30 6.86 8.30 
BE Bs Disc cacccccccee 8.28 6.80 8.30 
BED BB. BWec ccccccccces 7.55 6.34 7.42 
BBGD WS. B¥ec vce vcccces 7.14 6.05 6.60 
Shoulders, N. Y. style, skinned— 
GID TW. BWiccrccscccecs 5.85 5.18 6.04 
Cured. 
Hams, smoked, reg. No. 1— 
WBS BR. Bloccccccccceve 10.24 10.38 14.75 
UG1G TRS. BV... ncccccccece 9.76 9.88 13.75 
Hams, smoked, skinned, No. 1— 
16-18 lbs. av ee -. 11.56 11.08 16.50 





18-20 lbs. av 11.50 11.03 15.00 
Bacon, smoked, No. 1, dry cure— 


B10 WS. BVeccccccccccee 12.75 12.50 16.00 
No. 1, 8. P. cure— 

Ce TG. Ghee ccccscceces 9.69 10.50 14.00 

WID WS. BVercccccccccee 9.12 9.50 13.00 
Lard, refined, tubs........ 5.00 5.69 6.53 


New York. 
Wholesale fresh meat prices for Feb., 
1933, with comparisons: 


Feb., Jan., Feb., 
1933. 1933. 1932. 


BEEF. 
Steer— 
300-500 lbs., 
Choice ....$10.78 $11.52 $14.04 
Good ...... 9.25 9.81 11.76 
Medium .. 7.86 8.00 pred 
500-700 lbs., 
Choice .... 10.68 11.08 14.04 
GT excces 9.16 9.38 11.76 
700 lbs. up, 
Choice .... 10.12 10.54 14.15 
eee 8.88 9.038 11.84 
500 lbs. up, 
Medium .. 7.82 7.84 9.95 
Cow— 
Baek vccece 7.15 6.90 8.70 
Medium .. 6.43 6.07 7.91 
Common .. 5.72 5.39 6.98 
VEAL CARCASSES (Skin on.) 
Choice .... 13.47 12.09 14.20 
BOGE ccccce 11.99 10.76 12.29 
Medium .. 10.70 9.62 10.32 
Common ., 9.24 8.20 8.64 
LAMB. 
38 lbs. down, 
Choice .... 14.26 15.31 13.80 
eee 13.48 14.70 12.96 
Medium .. 12.53 13.84 12.06 
39-45 Ibs., 
Choice .. . 13.58 14.76 13.80 
Good ..... 12.95 14.24 12.96 
Medium .. 12.18 13.45 12.06 
PORK CUTS. 
Fresh. 
Loins— 
BOO WSs Bleccccccccosce 9.06 7.82 9.52 
BPD TRB. Bhiccccccccecse 8.93 7.74 9.42 
12-15. WDB. BV... cece ccccees 8.24 7.08 8.54 
16-23 WS. BV... cccccccees 7.48 6.56 7.62 
Shoulders, N. Y. style, skinned— 
SIS DW. Wicvccevccsses 6.90 6.38 7.66 
Cured. 
Hams, smoked, reg. No. 1— 
WD-2G WBS. BV..ccccccscces 11.50 11.05 15.54 
BOBS BB. Ghee ccccccccccs 11.00 10.48 15.20 
Hams, smoked, skinned, No. 1— 
16-18 Ibs. av....... esees 11.04 10.50 17.89 
BB-BD TRS. BWeoccccccccces 10.38 10.12 17.50 
Bacon, smoked, No. 1, dry citre— 
S10 WBS. SV... cccccccces 13.28 13.25 17.25 
No. 1, S. P. cure— 
BBO WS. Blecevccccccece 9.25 9.10 11.90 
BG TE. Dhecccccccecces 9.00 8.66 11.90 
Lard, refined, tubs.......... 5.76 6.34 6.72 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during February, 1933: 


Average prices 
live animals* 


per 100 lbs. 
Chicago. 
Feb., Jan., Feb., 
1933. 1933. 1932. 
Steer— 
GeheD ccccccccccccce $638 $643 $ 9.22 
anbeeecteoeades 6. 5.94 7.84 
MOGIEM nc ccccccccccs 5.02 4.70 6.14 
Weighted av.* ...... 5.87 5.77 7.77 
Lamb— 
GEES. ccccccseccoves 6.00 6.15 6.72 
eveeeenddenesee 5.36 5.82 6.25 
ee eee 5.51 5.28 5.56 
Weighted av.* ...... 5.60 5.69 6.10 


7Beef, 500-700 lbs. Lambs, 38 lbs. down. 


Average wholesale Compoyite retail 
price of carcass? rice 
per 100 lbs. per lb. 
New York. New York. 
Feb., Jan., Feb., Feb., Jan., Feb., 
1933. 1933. 1932. 1933. 1933 1932. 


$10.48 $10.80 $14.04 $28.15 $29.38 $33.24 
8.97 9.18 2 46 


11.76 21.1 
7.88 7.89 9.95 : 
9.07 9.27 11.88 21.84 22.96 27.48 


14.26 15.31 13.80 22.36 23.12 25.40 
13.48 14.70 12.96 18.97 19.84 21.235 
12.53 13.84 12.06 15.97 17.46 18.34 
13.31 14.53 12.84 18.72 19.80 21.24 


18teers, 1,100 to 1,300 lbs. choice, 900-1,100 Ibs. good and medium. Lambs 90 lbs. down. 


*Based on percentage trimmed retail cuts at average retail quotations. 


*Medium to choice grades, weighted according to estimated New York distribution, i.e., Bee, 
choice 24% per cent, good 51% per cent and medium 24 per cent. Lamb, choiec 28 per cert, 


good 32 per cent and medium 40 per cent. 
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week, at the McAlpin Hotel with pres. 
ident Mrs. A. Werner, jr., in the b wg 
Committees were appointed for th 
forthcoming dinner dance. This will } 
held at the McAlpin Hotel, Sunday 
March 26. Music will be furnished by 
the SS. George Washington Band. Ney 
meeting will be on March 23 and 

be a social, with Mrs. Oscar Schaefe 
and Mrs. Charles Schuck as hosteggey 


At the meeting of Brooklyn Brana 
last Thursday a physician was in gt. 
tendance to issue health cards to those 
qualifying. A number of committe 
including compensation, ball and stat, 
association reported. The conte 
in the card tournament played befor 
and after the meeting. 


Mrs. Fred Hirsch, wife of busines 
manager of the Bronx Branch, ente. 
tained “the gang” at her home in Yon. 
kers, March 8. The occasion was Mrs 
Hirsch’s birthday. ; 


The first interbranch meeting of the 
season will be held Thursday evening 
April 27, under auspices of Brooklyn 
Branch. 


—— fe 
NEW YORK NEWS NOTES. 


General manager W. A. Johns, Swift 
& Company, Jersey City plant, spent 
several days last week in Chicago, 


Mortimer Pummer, credit depart. 
ment, M. Kraus & Bros., Inc., and his 
bride returned early last week from, 
honeymoon cruise to Havana, Cuba, 


Fred G. Schenk, president and gen 
eral manager, Columbus Packing (Co, 
Columbus, O., was a visitor to New 
—_ for a few days during the past 
week. 


Miss I. M. Cromie, secretary to presi- 
dent Samuel Slotkin, Hygrade Foo 
Products Corporation, has been confined 
to her home for several days with 
grippe. 


Alden B. Swift, vice president, Swift 
& Company, Chicago, spent, a few days 
in New York during the past week ani 
visited at the plant of the Unite 
Dressed Beef Company. 


His many friends in the trade ar 
pleased to learn of the remarkable 
progress Joe Bauer, beef sales de 
ment, Wilson & Co., New York p 
is making. He is now recuperating at 
home, having been confined in the hos- 
pital for more than a month following 
an automobile accident on February 7. 


Meat, fish and peter seized and de 
stroyed by the health department of 
the city of New York during the week 
ended March 11, 1933, were as follows: 
Meat.—Brooklyn, 660 lbs. Manhattan, 
5,735 lbs. Queens, 1 Ib.; total, 6,396 lbs 
Fish.—Brooklyn, 80 Ibs.; Manhattan, 10 
Ibs.; Queens, 2 lbs.; total, 92 Ibs. Poul 
try.—Manhattan, 158 Ibs. 


The co-workers and friends @ 
Maurice Lehman, president of C. 
mann Packing Co., 321 Johnson ave 
nue, Brooklyn, N. Y., held a surprise 
birthday dinner and dance for him # 
the Lenox rotisserie, Brooklyn, @ 
March 11, and at the same time pr 
sented him with a gold wrist watch 2 
commemoration of the anniversary. 
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FOR FULL LUSCIOUS SEASONING- 
DRY ESSENCE 
NATURAL SPICES 


U.S.Patent No.1,781.154 ~ Manufactured by the 
Makers of Peacock Brand Certified Casing Colors 


Ww. J. STANGE Co. 


Chicaco, Il. 





2549 W. Madison St 
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BEMIS BAGS 


LUNCHEON MEATS 


Dry sausages and all ready-to-serve 
meats sell faster in Bemis Cotton 
Covers and Bags. The tightly 
woven fabric preserves flavor, avoids 
shrinkage. Write for samples. 
BEMIS BRO. BAG CO. 


Specialty Dept.: 420 Poplar St., St. Louis, Mo. 
LR 546 





SUNFIRST 


THE FINEST PAPRIKA 
THAT SPAIN PRODUCES 
x 
SUNFIRST Spanish paprika 
imparts to sausage a bright 
color and distinctive flavor 
that increases sales and 


BUILDS PROFITS! 
Your Spice House can supply SUNFIRST 




















Trimming and Sausage Tubs 
HOT GALVANIZED after fabrication 


Manufactured in 5 sizes 

Diam., Height, Cap. 
In. In. Lbs. 
15 12 50 
15 16 75 
18 13 100 


21 12 140 
24 12 175 


Write for circulars 


DUBUQUE STEEL PRODUCTS COMPANY 


Dubuque, Iowa 


omeonm 2 





























> St. Louis’ fae 





Popular 
aa Fireproof 
Hotels 
THE AMERICAN omc THE ANNEX 
275 ROOMS 226 ROOMS 


EACH WITH A BATH 
MARKET STREET at SIXTH 
RATES $1.50 UP 


EACH WITH A BATH 
MARKET STREET at SEVENTH 


RATES $2.00 UP HOTELS 


St. Louis, Mo. 








MEAT BAGS 


BURLAP 
STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mégr. 
(Formerly with 


Armour E— Company) 















Marers of Quality Bags Since 1876 








UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








First Ave. and East River 





Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Pacxer Hides Cattle Switches 
= 
agree Selected Beef and Sheep Casings ‘uid 


NEW YORK CITY 


Murray Hill 4—2900 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium to good ............ $ 5.00@ 5.40 
Cows, common to medium .......... 2.50@ 3.25 
Bulls, common to medium ......... 2.50@ 3.25 


LIVE CALVES. 


Vealers, good to choice..............$ 7.50@ 9.00 
VOBIOTS, MOGIGM .cccccccccccssccese 5.50@ 7.00 
LIVE LAMBS. 

Lambs, good to choice ............ $ 6.50@ 6.75 
Lambs, Medium ...ccccccccccccccces 5.75@ 6.00 
LIVE HOGS. 

Meee, DODASD TOR. cocicccccscocccese @ 4.50 
Hogs, 220-250 Ibs. ......esecceceeee 3. 09 3.80 
TED cccececedscccencocccacecesecoesee 3.45 


DRESSED HOGS. 


Hogs, 90-140 lbs., good to choice..$ 6.75@ 7.25 


DRESSED BEEF. 
CITY DRESSED, 





Choice, native, heavy..........essee. ---12 @13 
Choice, native, light...... accecvccoos ---12 @13 
Native, common to fair......... seeceecon ‘Ge 
WESTEEN DRESSED BEEF. 
Native steers, 600@800 Ibs............. 12 13 
Native choice yearlings, 410@000 Ibs... --12 13 
Good to choice heifers............ eoccece i 
Good to Choice COWS. ........eeceeeeeees 9 10 
Common to fair COWS.......+sseeeeecees 
Fresh bologna bulls...........seeeeesees 6 @7 
BEEF CUTS. 
Western. City. 
We. 1 FIRS. .ccccccccccecs @22 
No, 2 FiDS....ccceccccoce @19 
2... Ae Se caccesdceceoses @l17 
Bee. & MMB ccccccicccees @28 
No. 2 loins.........ee00- @22 
Ts BNR i vccnaszececue @18 
No. 1 hinds and ribs..... @16 
No. 2 hinds and ribs..... @13 
SO Oa 10 @l11 
Bh. 2k Ss ones odlianaed @9 
We OE WED be cccdtcece @ 8 
Rr” Err @12 
Be BD Gs ev ccvccesocce @ 9 
M.S GSE, cc sieewesecce 6 @ 8 
pS ee @ 7% 
Rolls, reg. 6@8 Ibs. avg. pinenssennnbada 22 @23 
Rolis, reg. 4@6 Ibs. avg.........ceseees @18 
Tenderloins, 4@6 lbs. avg..... oe @60 
Tenderloins, 5@6 lbs. avg. od @60 
SE SEED. arches chance chet cecanes ce @12 
DRESSED VEAL 
Cows esied ceodedeeccescocsscocecees 13 14 
DD ctecanetsheéccudCeseneevemonns 11 13 
WL “Suche ndoerddecutcevceceseceses @ll 


DRESSED SHEEP AND LAMBS. 


DOR, GREED. coccccuscecvcceesccecees 14 15 
Lambs, Den eh evedeeveccvanesaeesese 13 14 
CE GEE wactccdccvccscesessccesese 8 9 
Sheep, Sodan SoSeeocues 64046Ss050 6 8 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs.11 @12 
Pork tenderloins, fresh 25 
Pork tenderloins, frozen 1 
Shoulders, Western, 10@12 Ibs. avg... 7 
Butts, boneless, Western .............. "10 4 
Butts, regular, Western ............. 9 
Hams, Western, fresh, 10@12 Ibs. avg. 10% O11 
Picnic hams, Western, fresh, 6@8 Ibs. 

7 





GEE 4.000 0004000eds bh ccncecbacesee 8 
Pork trimmings, extra lean............. 7 @s 
Pork trimmings, regular, 50% lean..... 4 5 
ee eee 6% 7 

SMOKED MEATS. 
Hams, sans BE Gs hécceccoaceee 12 @14% 
Hams, 10@12 lbs. avg. 12 @14 
Hams, 12@14 Ibs. avg.. 12 @14 
Picnics, 4@6 lbs. avg...... 8%4@ 9% 
Picnics, 6@8 Ibs. avg........... 8%@ 9% 
Rollettes, 8@10 Ibs. avg........... @10 
Beef tongue, SRT 22 @25 
Beef tongue, heavy................ --23 @25 
Bacon, boneless, Posters eee ee Pee eee 13 @15 


Bacon. boneless, city 1 3 
City pickled bellies, 8@10 Ibs. avg..... 8 @9 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 15¢ a pound 
Fresh steer tongues, l. c trm’d....... 380 a pound 
Sweetbreads, beef .......ccccccsee +--+. 25¢a pound 
Sweetbreads, veal ......cccccccccses 60c a pair 
SEE DEED cccccacesescececccecees 10c a pound 
DEGEE DEED cccbewciceccesccsece 10c each 
Livers, beef 

I oo shits see ites datas cccnacel 

Beef hanging tenders 

Lamb fries 


Shop fat .... 

Breast fat .. 

Edible suet . 
Inedible suet . 


GREEN CALFSKINS. 


_r 94-12% a ~ 14-18 18 up 
Prime No. 1 veals... 55 -60 65 85 
Prime No. 2 veal 40 45 .50 -60 
Buttermilk No. 1.... 2 .30 35 -40 eee 












Buttermilk No. 2.... 1 -20 -25 30 ese 
Branded grubby .... 1 -10 15 -20 -25 
Number 3 ...... sooo B -10 15 -20 -25 
BUTTER. 
Creamery, extras (92 score) .......... b tet 
Creamery, firsts (91 score) ........... 19% 
Centralized (90 score) ............... @19% 
EGGS. 
(Mixed Colors.) 
Special pete or sctoctions from om 
receipts 15% @16% 
Standards .. @15 
CEL, v.00 vcciunatanccnesice nes @14% 


LIVE POULTRY. 


colored, via truck and express. @18 
Chickens, colored 16 8 
PE PED cannschessesceensces 15 @16 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good. 


Western, 60 to 65 lbs. to dozen, lb..13 @15 
Western, 48 to 54 lbs. to dozen, Ib..13 @15 
Western, 43 to 47 lbs. to dozen, Ib..13 gi 


Fowls, 


Western, 36 to 42 Ibs. to dozen, " 
Western, 30 to 35 lbs. to dozen, Ib..11 
Fowls—fresh—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 Ibs. to dozen, Ib. .16 17 
Western, 48 to 54 lbs. to dozen, Ib. .16 17 
Western, 43 to 47 lbs. to dozen, Ib. .16 17 
Western, 36 to 42 Ibs. to dozen, lb. .15 16 
Western, 30 to 35 lbs. to dozen, lb..14 @15 
Ducks— 






Long Island 16 
Virginia 13 
8 122 
Sqaubs— 
White, ungraded, per Ib. ............ 25 @30 
Turkeys, nearby, No. 1 
EE SEED Cileiare Ghd sins 6s stlbb navies 16 @18 
NN ES | ES 17 @20 


Fowls, frozer—dry pkd.—12 to box—prime to fcy. 
Western, 6) to 65 Ibs., per Ib. ...... 16 
Western, 48 to 54 Ibs., per Ib. ...... 16 17 
Ww estern, 43 to 47 lbs., per Ib. ...... 16 17 
—_@—_- 

BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 

March 9, 1933: 
March 3 4 6 7 8 9 


Chicago ...... 16 . 16% 17 18 19 
New York ...16% * 17% 17% 18% 19 
Boston ....... 17% 17% 18% 19 19% 20 
PRR. cc ccoed 17% 17% 18% 18% 19% 20 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 


164 #* 
*Banking Hdiday. 
Receipts of Mutter by cities (tubs): 


16% 17 18 19 


This Last Last —Since Jan. 1.— 

week, week. year. 1933 
Geieape. 30,373 36,651 32,297 488,917 542,986 
Y.... 58,866 66,366 60,320 746,359 766,356 
Boston - 17,764 18,807 14,939 208,316 200,545 
Phila .. 23,289 23,186 19,842 254'070 243,449 


Total 130,292 145,010 127,398 1,697,662 1,753,336 
Cold storage mpvement (Ibs): 


Same 
In Out Onhand week day 
Mar, 9. Mar. 9. Mar. 10. last year. 
Chicago ..... 32,44 172,778 3,767,996 2,733,030 
New York .. 21,0 16, 520 1,466,145 1,585,145 
Boston ...... 8,27 22,190 192,126 535,877 
Be cocscs 28,196 23/252 917,939 962,878 
es 90,457 234,740 6,344,206 5,816,930 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton 


basis ex vessel Atlantic ports.... @20.50 
Ammonium a. double bags, 

per 100 lbs. New York...... @ nom, 
Blood, dried, 16% per unit......... @ 1.70 
Fish —. dried, 11% ammonia, 

10% B. L. f.o.b. fish factory.. 2.00 & 10¢ 
Fish ano, Susstan, 13@14% am- 

monia, 10% B. Tin ecceccecs e+e 2.25 & 10c 
Fish scrap, acidulated. 6% _ amm 

me. oS A. P. A. Del’d. Balt. & 


Soda nitrate, per net ton. 





in 200-Ib. bags. juueeuens 

in 100-Ib. bags........ 
Tankage, = 10% ammonia, 
anka B. L. ly ais neaanee 

‘a! , Ungroun ammo- 

“ Sef ero wianiee xairarg bs exeenis 1.50 & 10¢ 
Phosphates. 

Foreign bone meal, steamed, 3 and 

50 bags, per ton, c.i.f. @18.3 
Bone meal, raw, South American, 

4% and 50 bags, per ton, c.i.f. .. @20.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% flat.........- @ 7.00 

Potash, 
wong salt, oad = bad ton.... 19.15 
. 14% bulk, COM. cocccce 9.70 

Ry Fe TF Apcnateners 37.15 

Sulphate in bags, per ton...... ecee @47.50 
Dry Rendered Tankage. 

50% unground .....-.eeeeeeececees 45 
60% BTOUNA ....cccccccccccccceses g 50 


BONES, HOOFS, AND HORNS. 
Round shin bones, ett 48 to 50 Ibs., 





100 pieces..........-- eeccccces 15.00@ 85.0 
Fint shin | ooaeny avg. 40 to 45 Ibs., 

r 100 pieces.........++++++ ences @ 60.0 
Black or striped —_— per ton...... 45 \ 50.00 
White hoofs, per to eceereseoeoges 65.00 
i bones, avg. 85 “to ‘90 ‘Tbs., per 70.0 
eles, cele to SPOES.. cccsccsss 75.0064200-00 

—_@—_- 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
March 11, 1933, with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd meats: March 11. week. 1932, 
Steers, carcasses. . 6,891 8,648 6,674 
Cows, carcasses... 7 807% 635 


Bulls, carcasses... 230 323 


Veals, carcasses... 10,743 7,962 10,229 
Lambs, carcasses.. 28,542 28,455 20,646 
Mutton, carcasses. 1,217 1,083 458 


581,273 


ma 250,508 
Deer cate ibe... 2.068945 2,569°748 2,601,468 


Pork cuts, lbs. 
Local cimghtens: 


NL sen and acareom 7,951 7.859 8,332 

pad anew una 9,978 9,872 11,700 

ED. ieeheeomphircertek 40,729 48,636 52,648 

GOP cccncececes 60,608 61,033 79,844 
—— 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended March 11, 1933: 


Week Cor. 
ended Prev. week, 
Wst. drsd. meats: Marchil. week. 19382. 
Steers, carcasses ..... 1,944 2,248 2,240 
Cows, carcasses ...... 1,114 845 908 
Bulls, carcasses ...... 272 199 153 
Veals, carcasses ....... 1,312 1,016 1,681 
Lambs, carcasses ..... 13,562 10,223 11,82 
Mutton, carcasses ..... 425 370 271 
Bae E “ecccceceseos 598,106 478,771 527,426 
Local slaughters: 
Cattle 2,118 1,634 
Calves 2,469 1,874 
Hogs 19,807 12,479 
Sheep 8,242 7,048 





BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended March 11, 1933, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: March. 11. week. 1982. 

Steers, carcasses ...... 2,373 1,871 1,94 

Cows, carcasses ...... 1,953 1,593 1.6% 
Bulls carcasses ...... 39 41 

Veals, carcasses ...... 834 420 1198 

Lambs, carcasses ..... 19,570 17,162 17,581 

Mutton. carcasses 417 258 


7" epee .. 414,342 285,198 442,472 
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Selection as per your specification. 
Measurements guaranteed. 

Zz Quality the best on the market. 
Prices as low as the market justifies. 


If our representative has not called—ask us 
to send him to you. No obligation. 

















| oem a 











Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


HARRY LEVI & CO. 


Importers and Exporters of 





Sausage Casings SAUSAGE CASINGS 
128 West Lake Street caicage | | a Setatn tee Shoo Cuneo 














Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 
Correspondence Invited 











| SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 
208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 























+s 
— —— 


OPPENHEIMER CASING CO. | 





Importers and Exporters of 
SAUSAGE CASINGS 


CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 


[__ Toren, Welagon, Bune Ale, eta Early & Moor, Inc. 
Independent Casing Co. SAUSAGE CASINGS 


Importers Sausage Casings £=rorters 


“The Skins You Love to Stuff” 

















1335-1347 West 47th St. Ch mk Exporters 139 Blackstone St. 
. est t., Chicago, U. S. A. 

Spaldingstrasse 70B 58 Farringdon Road, Importers Boston, Mass. 
Hamburg 1, Germany London, E. C. 1, England 
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The Cudahy Packing Co. 








> SAUSAGE CASINGS 
QUALITY STRENGTH SERVICE & 


4 NEW YORK.NY. BOSTON. MASS. Bb 
RA 276 Fifth Ave. 76-60 North St. 














Importers and Exporters of ; TN yy : 
Selected Sausage Casings ) [MPORTERS xd EXPORTERS < 
221 North La Salle Street Chicago, U. S. A. »> < 
< 

< 







G MARLAND Co., INC. 
ian SAUSAGE CASINGS 


Address 4018-4022 SOUTH EMERALD AVENUE 


Marcas 
Codes: 



















abet CHICAGO, U. S.A. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Equipment for Sale 





Cellar Man 


Position wanted by cellar man with 9 


years’ experience. Can work on killing 
floor and in sausage kitchen. Good refer- 
ences. Willing to go anywhere. W-220, 


The National Provisioner, 407 S. Dearborn 
St., Chicago, Il. 





Packinghouse Superintendent 


Who wants highly experienced pack- 
inghouse superintendent? Good refer- 
ences. Will go anywhere, but prefers 
East or South. W-214, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill 





Sausage Foreman 


Position wanted by first-class sausage- 
maker, experienced on baked hams, meat 
loaves of all kinds and specialties. Handle 
help with results at minimum cost. Aged 
28, married, German. Will go on trial. 
W-215, The National Provisioner, 407 S. 
Dearborn St., Chicago, Il. 


Supervision, Costs, Results 


Departmental analysis. Efficient handling of 
labor, as experienced department superintendent 
of canned meats; also box factorv denartments: 
8 years as clerk to general superintendent, com- 
piling detailed department control statements and 
data necessary for plant superintendent. General 
experience. Plant supervision. References. W-216, 
Ftd National Provisioner, 407 8S. Dearborn St., 

cago. 





Expert Sausagemaker 


Thoroughly competent sausagemaker 
who handles all kinds of sausage under 
Spe- 
cializes in soft summer sausage and 


guarantee is open for position. 


salami; also boiled hams without sew- 
ing. Excellent references. W-218, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 








Your Sausage Troubles 

Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Plant for Sale 





Packing Plant 


For sale, packing plant built in 1924. 
Doing nice business in good city. Under 
same management since started. Brick 
buildings, plenty of good equipment, ca- 
pacity 150 hogs and 40 cattle daily. Plenty 
live stock trucked in from producers. 
219, The National Provisioner, 407 
Dearborn St., Chicago, Ill. 


FS- 
Ss 











Make your wants known through these | 
little ads, with the big pull. 





Miscellaneous Equipment 


For sale, 2 dry rendering outfits; 59 
ham and bacon trees; 10 smokehouse 
cages; 100 aluminum pear-shaped ham 
boilers; 1 No. 1 “Boss” hog dehairer, 
Write Christian Schmidt, 4330 Chene St, 
Detroit, Mich. 





Rendering Equipment 


For sale, recessed filter presses, all 
sizes; lard rolls; Dopp jacketed ikettles: 
hammer mills; ‘disintegrators; melters: 
cookers; mixers; ice machines; boilers; 
pumps; etc. Send for latest’ bulletin. 

t machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, New York City 








Dispose of your’ surplus 
equipment through THE 
NATIONAL PROVISIONER 
“Classified” ads. 
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GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, 
Cracklings, Bonemeal, 
Hoof and Horn Meal 








Chrysler Bldg., 
405 Lexington Ave. 


New York City 





































St. Louis 












Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 

New York Office—410 W. 14th Street 





Price 





Chicago 





Superior Packing Co. 
Quality 


—— 


Service 


St. Paul 




















DRESSED BEEF 
BONELESS BEEF and VEAL 














REPRESENTATIVES 
DL. Rooder, Philadelphia H. D. Amise | tee tra: Carlots Barrel Lote; 
—_—_—— 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


. GOVERNMENT INSPECTION 


Lambs and Calves 











U.S 
ALLENTOWN, PA. WILMINGTON 








DELAWARE 
——— 








March 
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Main Office and SN 








|LHORMEL) 


—\ GOOD FOOD 4 

















Packinghouse Branches 
or re Routes in Principal 





Plant at Austin, Minn. 


Distributing Centers. 








Shippers of Carloads and Mixed Cars of Pork, Beef, Lamb, Veal, Provisions 


ALSO A FULL LINE OF QUALITY DRY SAUSAGE 











————— 











CE 


Hunter Packing Company 
» East St. Louis, Dlinois 






Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 








Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 





















BuFFALo ~ OMAHA 


WIcHITA 


Shippers of 
ps oe and mixed cars 








,ots 





2 || 


























The A aa 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 

















THE E.. KAHN’S SONS Co,| 


CINCINNATI, O. 


| 
“AMERICAN BEAUTY” 
HAMS and BACON 





Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 





Represented by 
NEW Aca a i yay ol 
H. L. 


oodruff Ford J. A. 
406 W. wet St. s8Nvt 42. 631 Penn. yt NW. Fas ‘sae a 
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Consolidated Dressed Beef Co. 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 


Gray’s Ferry Ave. 
and 36th St. 


Philadelphia 
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S PRODUCT 


New York Office: 





PURE MEAT 
Ss 


BUS PacKins D 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
410 W. 14th St. 


The Columbus Packing Company | 





Y 





7s hss 
PRODUCTS 
Acgany.0%- 
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+ ALBANY Packine Co.lne 


ALBANY, N.Y. 





<a 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 








Liberty | 
Bell Brand 





























~ READY-TO-EAT roy 





FERRIS HICKORY CW KOR, "HAM AND BACON 
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= Famous Brands — me 


ai built on qua lity iam og 












































HONEY BRAN D 
Hams — Bacon 
Spiced Ham Luncheon Meat 


Pork Beef Veal Lamb Sausage Specialties 


“4 “ai Hygrade Food Products Corporation 


Strategically Located 3830 S. Morgan St., Chicago, Ill. 






































fooas of Unmatched Quality C.A. Big phen. Co., Inc. 
ca, N.Y. 


es KA Manufacturers of 
SM Ay Ae» 


HAMS — BACON 
LARD — SAUSAGE 

















SOUTHERN ROSE SHORTENING D Pre 
The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 











WHITE LILY BRAND HAMS AND BACON 















““Try ’em—they’re dif ferent’’ 
DUNLEVY- FRANKLIN COMPANY, PITTSBURG, PA. 






























4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Kei Philadelphia s Scrapple a a oe ee 
goo John J. Felin & Co., Inc. 
BU [atest 



































EASTER BRAND 
Meat Food Products 








25 Metcalf St. The Danahy Packing Co. _ Butfslo,N. y. 


—— 
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D IFFERENT from any that ever was run, is 
today’s fierce race for business. The track is 
muddy—the dope is upset. Will the favorite in 
your field come in an also-ran? Will some rank 
outsider gallop off with the purse? 


The jockey can win or lose a race. Just so, the 
package can win or lose a market. A good product 
in an out-of-date package faces an untold handi- 
cap. A good product in a good container has 
every chance to win. 


What is a good container? It is a modern con- 
tainer. Modern in its ability to keep a product in 
the condition in which it should be kept. Modern 
in its structural conveniences, its understanding 
of the consumer’s needs. Modern in design, color, 


230 


PARK AVENUE 





beauty—and costs. Modern in merchandising 
instinct, shelf value, ability to sell goods and 
keep them sold. 


There is a new technique in packaging, in the 
development of which the American Can Com- 
pany has played a major part—and the product 
which fails to take advantage of it is closing the 
door on sales. Canco does not recommend change 
just for the sake of change. But it does recom- 
mend knowing what the new packaging oppor- 
tunities are. And it does maintain that Canco 
designers, research men, engineers, are well 
qualified to analyze your present package—and 
to suggest (without obligation) such improve- 
ments as might wisely be made for the sake 
of sales. 


e NEW YORK 


AMERICAN CAN COMPA 
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Sanitary 
Durable 
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View of various styles of Trucks in our Shipping Department 











Western Office : ci ic T 
stern Offi Chicago, lll. Eastern Office No. 373 
Angeles, Calif. New York, N. Y. 









ready for shipment. 


YEARS OF EFFICIENT SERVICE at an 
extremely low cost of maintenance are em- 
bodied in every model of ANCO Trucks. 


They represent the very latest developments 
in that line of equipment, each one designed 
to meet specific requirements where Sanita- 
tion, Durability, and Ease of Operation are 
essential. 


ANCO Truck bodies are made with arc- 
welded seams, rounded corners, and are 
heavily galvanized after fabrication. No 
bolts go thru the bodies. 


No matter what your trucking requirements 
are, ANCO Engineers have produced Trucks 
which will meet them with utmost efficiency 
and minimum cost. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 






43rd Place 117 Liberty Street 











“PEARLY -WHITE” 


SWIFT’‘S selected 
HOG CASINGS 


will help you sell 


Pork Sausage 


Swift's Selected Hog Casings 
are fully up to length specifi- 
cations. Quality standards 
are high. The ends of the 


strands are cut even. There IS Above: “Pearly-White” cas 


ings in use. Note the goe 
color, so important for po 
sausage. 


per bundle. i ty F< x ef Lag At left:There’s always uniform 
‘Sal o> +’ high quality in a bundle ¢ 
Swift's Selected Hog Casings 


a minimum number of strands 


(Below) Packed in tin pails. A SNitts\ 


\Hog Casings 


SwitteermpS J Swift & Company branch house ¢ 
== representative. 


Order them today from your loca 


Swift's Selected Hog Casings are packe 





in Tierces, Barrels, Half-Barrels, Keg 
Large and MediumTin Pails and Cartons 


(Above) Packed in 
No. | cartons. 








Swift & Company 
U. S. A. 








